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@ Man-of-the Month 
Victor Conat 

“Just say | was born in 
Kansas and work for 
Armour.” But there’s much 
more to the life story of 
this year’s I.F.T. Appert 
award winner. Page 58. 





# Pioneer Virair 
Apple Processor 
Shenandoah Valley Apple 
Cider & Vinegar Corp. 
takes 10,000 bushels of 
apples per day for manu- 
facture of sauce, slices, & 
vinegar. Page 26. 


NCA‘s new 
Canned Fox 


val 


Gives excellent coverage 
of canned foods industry 
ever-widening horizons. 


Page 20 


Green Giant's ‘‘show 
piace at Glencoe 
Flumes and gravity carry 
peas swiftly in this straight 


through operation. Page 
32. 


Tomato packer may 
have problems in ‘5 
Gould gives suggestions 
for improving pack qual- 
ity. Page 38. 


National Magazine 
of Production 
and Management 


——— 
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If your container has a re-use, 
sell it on the cap! 


Building a re-use into your container time your package is handled, 
is a fine way of building sales. But Our designers know merchandis- 
don't keep it a secret. Tell your cus ing as well as cap design. Let them 
tomers about it... right on the cap, design a cap that will help make 
where they Il see it first. vour product look better and_ sell 
Your cap gives you advertising better. For details, call your Arm 
space youve already paid for. For strong office or write Armstrong 
only pennies more per thousand Cork Company, Glass and 
caps, vou can turn it into an effective Closure Div., 5206 Cherry ® 
selling tool—one that works every St., Lancaster, Pennsylvania 


Western Representative: |. F. Schnier Co., Inc., San Francisco 7, Los Angeles 12 


| MAU) 
W Opens CO Oe 
| 


= 
CI | with a twist! with a twists ., 
| T] | Packaging Headquarters for Armstrong's Glass Con- 
\ ; tainers, Embossed-Top Corks, Crowns, Artmold Plastic 


_ Caps, and Du Pont ‘'Cel-O+Seal’’ Bands 





HEEKIN 


FIFTY-TWO 
aA 7S 
of PERSONAL 
SERVICE 


JUNE, 1953 


MODERN -FASTER-EASIER 


Heekin Personal Service is Ready to 
Talk about Your Problems 


OU can’t turn back the clock. Successful businessmen look ahead, Heekin 
has been doing business with can users for fifty-two years—and our 


growth—like that of our customers—has been strong and consistent. Maybe 


we can move ahead together! There’s more than cans to the canning industry. 


PLANTS AT CINCINNATI AND NORWOOD, OHIO; CHESTNUT HILL, TENNESSEE AND SPRINGDALE, ARKANSAS 





. ’ A matter of experience! 
I For feet-on-the-ground evalua- 
tion of catsup caps, let’s stick to 
— EXPERIENCE! 
For years, most of the catsup pack 
has beensealed with Vapor-Vacuum 


1 Slip-on caps. Hence, there’s the 
indisputable evidence of billions of 
bottles to prove the great superi- 
ority of this cap. 

In addition to Vapor-Vacuum’s un- 


challenged superiority as a guard- 


The fundamental facts acd: There i is no way to beat aoe 
the vacuum pry-off cap for catsup einai . ‘ 


for uniform smoothness in uniformly smooth action, never 


‘ ‘ too tight or loose, never ‘‘frozen’’ 
opening and in use...and 


/} . Only the Slip-on gives you 100° 
tan! ed uniform, smooth opening action. 
for true protection: ) Se eg Test 10 caps or 10 million, they 
LAF never vary. They never stick, 
never need hammering, wrenching, 
or the “thot water treatment.”’ 
Their protective grip is firm and 
sure, yet it always lets go without 
trouble or strain. 


Ot He Cable 


slips off and on so easily 


At the table, the Slip-on really 
shines! Its table manners are per- 
fect. The repeated opening and 
closing is just a matter of pick- 
ing up the cap—and then dropping 
it on again. There’s no twisting, 
no fussing. Everything you’d want 
a cap to do is done—so easily! 


Ne Whe paviliry = 


it stays fresh to the last drop! 


The Slip-on Cap, when pressed 
down, makes an air-tight re-seal. 
Hence, opened catsup stays fresh 
and bright. No other type of cap fur- 
nishes this necessary protection. 


So whether it’s in the pantry, on 
the table, or in the dealer’s shelf, 
the Slip-on Capped package does 
the job as nothing else can. 


PRODUCT OF 


“VAPOR-VACUUM” a = = =| Waite car 
Sho/ and Kegeal 
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CONTENTS 


“Dietetic Canned Foods” soundly researched & written ..Page 20 
This excellent presentation gives background of dietetic canned foods, 
nutritional significance, and precautions needed to produce them. 


Shenandoah Valley Corp.'s apple operation 
This pioneer Virginia processor originally packed only vinegar, now is 
one of industry's largest packers of sauce and slices. 


Driscoll is one of West Coast’s giant freezers 
With daily capacity of 450,000 pounds of frozen strawberries, Driscoll 
has to be efficient in every field-to-the-package operation. 


Green Giant's pea cannery at Glencoe, Minnesota 
In this “straight-through” operation, peas are cleaned and elevated to the 
fourth floor, then flames and gravity take them the rest of the way. 


Canner’s Acreage describes Alanap, new weed killer... .Page 36 
Pre-emergence chemical developed by U. S. Rubber already shows much 
promise and will be further tested this season. 


What are your tomato-packing problems this year? 
Gould discusses USDA’s raw product inspection, continuous plant inspec- 
tion, contract standards of quality and other important quality measures. 


DEPARTMENTS 


Between the Lines Washington and You Production Lines 

The Market Place What's New Freezing News 

People and Plants a Canner’s Acreage 3 Quality Control Clinic 
How They Got There 58 Index to Advertisers Classified Advertising 
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Events to Come 


June 16-17. Maine Canners Assn., 
annual summer meeting, Lakewood, 
near Skowhegan 


June 22-26. Institute of Food Tech 
nologists, 13th annual meeting, Bos- 
ton, Mass. 


July 9-10. National Kraut Packers 
Assn., annual meeting, Catawba Cliffs 
Beach Club, Port Clinton, Ohio. 


July 16-17, National Pickle Packers 
Assn., summer meeting, Drake Hotel, 
Chicago. 


July 29-August 7. New York State 
Canners & Freezers Assn., annual 
mold count school, N. Y. Experiment 
Station, Geneva 


October 12-14. Packaging Institute, 
15th annual forum, Hotel Statler, 
New York City. 


October 15-17. Florida Canners 
Assn., annual meeting, Casa Blanca 
Hotel, Miami Beach. 


November 2. Illinois Canners Assn., 
fall meeting, Chicago. 


November 9-10. Wisconsin Can- 


ners Assn., 49th annual convention, 
Schroeder Hotel, Milwaukee. 


November 9-10. Michigan Canners 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids. 


November 12-13. [owa-Nebraska 
Canners Assn., annual meeting, Fort 
Des Moines Hotel, Des Moines, Iowa 


November 19-20. Indiana Canners 
Assn., annual convention, French 
Lick Springs Hotel, French Lick. 


November 23-24. Pennsylvania 
Canners Assn., 39th annual conven- 
tion, Penn Harris Hotel, Harrisburg. 

December 3-4. Tri-State Packers 
Assn., 50th annual meeting. 

December 10-11. Ohio Canners 
Assn., 46th annual convention, Neil 
House. Columbus 


January 4-6, 1954. Northwest Can- 
ners Assn., annual convention, Mul 
tnomah Hotel, Portland, Ore. 


January 7-8, 1954. Canners League 
of California, annual fruit & vegeta- 
ble sample cutting, Hotel Fairmont, 
San Francisco 


January 23-27, 1954. National Can- 
ners, National Food Brokers, Canning 
Machinery & Supplies Associations, 
annual convention, Atlantic City, N. J. 





“Visible packaging 
is so right 
for self-selling’ 


says Fred C. Pockrandt, Executive Vice President, 
Fred W. Albrecht Grocery Company, Akron, Ohio 


“One of the outstanding contributions to mod- 
ern grocery selling is the idea of self-service 
and self-selling packaging. Shoppers like to se- 
lect and make up their own minds about the 
foods they buy. Visible packages go a long way 
toward most satisfactory self-service selection, 
because the product demonstrates itself as to 
color, size, quantity and general appearance. 


“For the reason that visible packaging is so 
conclusively right for self-selling, we of Acme 
Stores look very favorably on fruit and vegeta- 
ble items packed in glass. 

“We feel that they are definitely appreciated 
by a growing number of housewives... we be- 
lieve more glass-packed products will be 
welcomed by modern shoppers.” 


PACKER 
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Glass is the perfect self- 
selling package. It sparks 
impulse sales with its invit- 
ing appeal to buy, and 
the safe, easy way foods 
can be stored in glass 
pyramids repeot sales. 


Today’s self-service selling 
demands a self-selling 


package—GLASS! 


With the growth of self-service, packaging 
has become a more important sales tool than 
ever before. 


For example: A recent survey shows home- 
makers throughout the country prefer a glass 
package for popcorn to any other type con- 
tainer. Reasons for their preference are: 
popcorn stays fresher in glass; convenient to 
store in glass; pleasing appearance; easy to 
open; screw-type closure permits air-tight 
reseal; shopper can see color and size of 
kernel in glass package. 


No words, no labels, no pictures spark im- 
pulse sales as effectively as the color and 
appeal of the food itself. There’s no better 
way to sell a product than to let it sell itself 
—in glass. 


4 This attractive glass jar was designed especially for popcorn. 
It has a recessed bottom that fits over the cap of another jar to 
facilitate display stacking. 


Das CONTAINERS SELL FOOD BY SIGHT 


US. PAT OFF 


OWENS-ILLINOIS GLASS COMPANY + TOLEDO 1, OHIO + BRANCHES IN PRINCIPAL CITIES 
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@ Keep your frozen food packs looking fresh 
and tasting fresh by adding Pfizer Ascorbic 
Acid. 

For fish, Ascorbic Acid (alone or in com- 
bination with Citric Acid) prevents “rusting” 
of the fatty portion... preserves natural colors 

. cuts atmospheric oxidation, source of ran- 
cidity and strong, unpleasant taste. 


In fruits, Ascorbic Acid prevents oxidation, 
cause of browning and flavor loss. It adds to 
nature’s own ascorbic acid which is not 
present in sufficient amounts to give adequate 
protection. 

Write for Technical Bulletin No. 28 for help- 
ful information on processing seafoods or for 
Pfizer's technical data on the use of Ascorbic 
Acid in fruit freezing. 


CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Brooklyn 6, N.Y. 


Branch Offices: Chicago, Iil.; San Francisco, Calif 
Vernon, Calif.; Atlanta, Ga 


From OCEAN or ORCHARD... 


Keep Your 


Packs Fresh with 


Pfizer 


Ascorbic 


Manufacturing Chemists for Over 100 Years GED 
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4. S. Burhans ~ 


Jones 


Allison S. Burhans was named director 
of research and development for Beech 
Nut Packing Co., Canajoharie, N.Y 
V. Edward Whalen was appointed gen 


eral credit manager of Beech-Nut 


Clarence B. Jones has become secretary 
and general attorney of The 
Corp., Chicago. O. E. Soderberg was 


elected treasurer and reelected adminis 


Diversey 


trative vice-president of the firm 


Frederick J. Otterbein is new general 
manager of the Birds Eye Division of 


General Foods Corp., New York 


Continental Can Co.’s metal division has 
named George A. Thacker sales manager 
of Decoware, central division, and Don- 
ald L. Weir, district manager, 
Cincinnati 


sales 


Walter F. Kneip, Jr. was appointed sales 
manager, closure division, of Crown 


Cork & Seal Co., Baltimore, Md. 


Charles W. Kaufman, vice-president and 
director of research of Kraft Foods Co., 
Chicago, has been named a director of 


the company. 


Mutual Citrus Products Co., Anaheim 
Calif., celebrated its silver 
in April. The company produces pectin 
frozen 


anniversary 


canned, powdered — and citrus 


juices, and frozen citrus concentrates 


Charles C. Meads was 
ant to the president of Hungerford Pack 
Hungerford, Pa 


ippointe dsassist 
ing Co., 


The Beech Nut Packing Co. plant in 
Utica, N. Y., has been awarded a 100 
percent plaque for no accidents in a re 
cent safety contest sponsored by As 
sociated Industries of New York State 
Also receiving LOO percent plaques were 
Haxton Junket Brand 
Foods. 


Foods, Inc. ind 


The Bahamas Food Products Co., a new 


canning plant in Nassan, the Ba 


during 


prune 
hamas, has been developed there 
the past seven months 


Green Giant Co. has purchased the 


Woodside (Del.) Canning Co. and plan 
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People and Plants 


F. J. Otterbein G. A. Thacker 


to can asparagus there. Frank E. Booker 
ind Urban M. Kraker are in Woodsick 


supervising the removal of old) machin 


erv and the installation of new 


David B. and William E.  Berelson, 
Robert J. May. Kenneth R. Rankin and 
Roderick T. and William H. Bentley 
have filed a formal statement to indicate 
is food brokers at 244 
Francisco, as D. B. 


they are engaged 
California St San 
Berelson & Co. 


rhe Caroline Packing Corp., near Penola, 
Va., has been permanently enjoined from 
violations of the federal Wage and Hour 
illegal 


Richmond court. The 


Law, including employment ot 
child labor Im oa 
court found that many of the LOO per 
during 


sons employed by the company 


the canning season were under 16, some 


ranging down to 12 years 


Libby, McNeill & Libby has announced 


plans for construction of a $400,000 
plant for processing fruits and vegetables 
for freezing to be located adjacent to the 
Libby plant at Sunnyvale, Calif. The 
new plant. will Libby to add 


green be irs, limas and ye low freestone 


permit 


peaches to its line of frozen products 


processed at Sunnyvale 


joined the 
pickle and 


ictive in the 


Murray, Jr. lias 
Brokerage Co 


George M. 
Mannow 
kraut brokers 
irea for the last 25 year 
by Ruth Mannow and Harry A. Olsson, 
The firm is now known as the Mannow- 
Murray Brokerage Co., P. O. Box 95 
Wilmette, Hl 


Chi igo 


und ope rated 


ted to the board 
Puller 
ippointed to the 


W. Don Hooper was cle 
of directors of Hunt Foods, Inc 
ton, Calif 1 wa 


board executive committe 


Arnold “Al” Snyder w 


istant director of | ot 


ippointed is 
O'Donnell 
Use Th 


Oregon State College lias received a $9 


O00 grant trom the | S. State Depart 


vent for planning and preparation of 
teaching course materials for a proposed 
foreign food te¢ 

kK. H. Wiegand (sex 


Man-of-the Month 


hnicians training hool 
FOOD PACKER 
November 1952), 


ak sh 


W. F. Kneip . W. Kaufman 


of the OSE od technology ce 


partment and tt 


founder 


| a r s vears be 


fore his retiremet ; Is tn charge 


of the school 


Peer-Kennedy Co., Inc., food brokers of 
Greensboro, N. ¢ innounce that John R. 
Lane has joined their 


will handle sales in the 


organization and 
North 


previously was 


eastern 
Carolina territory. Lane 


i salesman for ¢ unphe i soups for 


years 


A. C. Kissling Co., Philadelphia, plans to 
build a sauerkraut plant at 
Grier City, Pa. Five acres of land have 
been purchased for the plant 


pu king 


The Old Welch Co., Inc. of New 
State 
Juice Co., 


York 
Church Grape 
Wash Church 


plant which has 


has purchased the 
Kennewick 
recently modernized its 
a 12,000-ton annual capacity 


Indiana Canners Assn. news: J. E. Stan- 
diford, vice-pre sident of the 
Vincennes Packing Co., 


formerly 
has acquired an 
interest in Klondike Canners, Inc., and 
will serve as general manager of that 
firm. J. C. Risher has sold his interest in 
the Risher-Anderson Co., Muncie brokers, 
to Leroy Priest, formerly with Ball Broth 
ers Co. at Muncie. The new firm will 
Anderson-Priest Co. Mrs. 
A. W. Foxworthy died suddenly at het 
in Greensburg of a heart attack 
Mr. Foxworthy is secretary-treasurer of 


the Decatur Packing ¢ orp 


he known as 
home 
Greensburg 


Dr. Charles N. Frey, for his long and dis 
food science, will 
Babcock award at 
Fechnologist’s an 


tinguished career in 
recelve the Stephen 
the Institute of Food 


nual meeting in Boston in June 


M. M. Schratz, controller of Aluminum 
Company ot elected to a 
| 


newly created vice-presidency of — the 


America, wa 


firm 


Howard G. 


executive 


Wascher, chairman of the 
Products 


president of 


committe ot Corn 
elected 
Corn Industries Research Foundation 


In New York and Washington 


Refining Co Was 


j. S. Algeo, W. W. Holloway and L. C. 
Paull were reelected directors of — the 
Hazel-Atlas Glass Co... Wheeling, W. Va. 


9 





FOOD PACKER 





A dependable 


course 
to steer by 


JUNE, 


1953 


The Sanitary can— perfected by Canco— made 


commercial ¢ anning of fruits and vegetables pos- 


sible ; revolutionized the grocery business; helped 
raise the national level of nutrition and health 

Through the years, constant Canco pioneer- 
ing and cooperation with the canning industry 
have brought forth widespread process and prod- 


uct Improvement—opening new markets for can- 
ned foods of all kinds. 


Like the North Star—whose position is changeless— 
some companies are known for dependability ee See 


high standards and integrity single them out. 


In business, these qualities in any firm you deal with 
contribute to your success in charting the progress of 


your own. 


All this involves a re lationship that transcends the mere 


filling of orders . . . with good materials . . . on time. 


Since the turn of the century, many men at the helm 
of businesses, big and small, have put complete trust in 


the integrity of Canco. 


Needing new and better containers for their products, 
they have looked to Canco’s unequaled variety of tech- 
nical skills, research, and services . . . its quick, sure 
solutions to special problems . . . its experience and 


facilities that no other manufacturer can match. 


If you pack your products in containers, your course 


is clear. You'll be ahead if vou... 


Go first to the people who are first! 


AMERICAN 
CAN 
COMPANY 


=> 


New York. Chicago, San Francisco; Hamilton, Canada 





PERFECTLY REGISTERED SHEETS 
hegin with PERFECTLY SQUARED SHEETS 


...and the Bliss Duplex Squaring Slitter 
is your answer to perfect squaring... 


When you begin with micrometer tolerances 
there's seldom a chance of spoiled litho sheets 
through poor register. And the unusually accu 
rate gaging possible with the Bliss Slitter starts 
you off with perfectly squared sheets. 

That means that right down the line —in all 
your production operations — you can hold far 
finer tolerances. You eliminate “multiplying” 
errors; you eliminate spoiled sheets. 

You can also use the Bliss Slitter to cut body 


blanks: trim the sheets in the first operation and 


slit the sheet into strips or large blanks on the 
second operation table. 

And remember: the Duplex Squaring Slitter, 
like the other labor and time-saving equipment 
in the Bliss line, is designed and built by one of 
the oldest firms in the can and container field. 

Bliss engineers will be glad to help you work 
out your production problems. No obligation, of 
course. Meanwhile, to learn more about the Du- 
plex Slitter and other Bliss machines, write today 
for Catalog 36-A, 


EK. W. BLISS COMPANY, 


50 Church Street, 
New York 7, New York 


on your machine is more than a name... it’s a guarantee 


A 
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OTHER FMC WASHING EQUIPMENT 


@ Corrugated Cylinder Spray 
Washer 


@ W-Bottom Flood Type Washer 
@ Shaker Type Washer for Fruits 
@ Rotary Pea Washer 

@ Peerless Corn Washer 


@ Rotary Combination Washer 


Other special washers also 
built for special requirements 


No other tomato 
fungicide has done as 
well as... 


7 
“ane NOM On Comrman oF cantare MLURT DOE 
= 


Controls all major fungous diseases... Read what tomato growers say 


Doubles the yield 


‘We sprayed with ‘Manzate’ 7 times 
in 1952 with great success: double 
the yield, and better quality and 
larger tomatoes. We intend trying 
“Manzate’ on a small plot of land in 
1953 where we have had trouble 
raising tomatoes the past few years. 
We will use ‘Manzate’ for the com- 
plete spray schedule.”’ 
Weber Bros. (Floyd & Gordon 
Watervliet, Michigan 


Top yield per acre 


“On our late-planted 1952 tomatoes, 
“Manzate’ was used for the entire 
spray program of five applications. 
Disease control was very good on all 
major diseases affecting tomatoes. 
The average yield per acre was 15.6 
tons, which was top yield for the 
Loree, Indiana, loading station. We're 
going to use ‘Manzate’ exclusively in 

our 1953 tomato spray program.” 
Paul, Charles & Ethel Comerford, 
Bunker Hill, Indiana 


Ends guesswork 


“IT used ‘Manzate’ fungicide on 40 
acres of tomatoes in 1952. It gave ex- 
cellent control of early blight and 
anthracnose; late blight didn’t hit 
this year. ‘Manzate’ is very easy to 


14 


handle, suspends easily in water, 
doesn’t clog the sprayer. I like ‘Man- 
zate’ because it takes the guesswork 
out of our spray program since it 
will control all the common diseases 
of tomatoes.”’ 


Arthur C. Rohrs, Deshler, Ohio 


Stops anthracnose 


“My tomatoes last year had little to 
no anthracnose with the use of ‘Man- 
zate.’ Yet anthracnose had been bad 
with me every year until this past 
year. I had the best crop of tomatoes 
I’ve ever produced even though to- 
matoes in the area were down in 
yields and anthracnose was very 
heavy. I willuse ‘Manzate’ altogether 
this next year as I feel it did a su- 
perior job of controlling disease.”’ 
Gordon Conover Tindall, Jr., 
Dutch Neck, New Jersey 


Best spray investment 


“This past year was the first we used 
“Manzate.’ I surely was pleased with 
the results ... less anthracnose than 
ever. Though the tomato crop gen- 
erally seemed short, we had 14 tons 
to the acre off 14 acres. I’m sure it is 
the growers’ best investment for to- 
mato spray. You needn’t change ma- 
terials for different diseases, as it 


successfully takes care of all diseases 
during the season.”’ 


Jason U. Longenecker, 
R.D. 3, Lancaster, Pa. 


It will pay you to use “Manzate” this sea- 
son, too. ‘‘Manzate’’ is also excellent for 
control of early and late blight on po- 
tatoes when both attack together. It also 
gives outstanding control of certain 
diseases on celery, carrots and onions. 
See your dealer for Du Pont ‘‘Man- 
zate’’ now. 


Get this free leaflet .. . it 
tells how to use ‘‘Man- 
zate,”’ gives reports 
from many other to 
mato growers who 
have used it. For 
your copy write Du 
Pont, Grasselli Chem- 
icals Department, 
Wilmington, Del. 


On all chemicals always follow directions for ap- 
plication. Where warning or caution statements on 


use of the product are given, read them carefully. 


te us panore 


BETTER THINGS FOR BETTER LIVING 
.»»THROUGH CHEMISTRY 
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—~__fa, PROTECT AND SELL AF 
+ WITH H-A CLOSURES 
/ 
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Hazel-Atlas Glass 
COMPANY wheeling, w. ve. 
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- That’s the function of every H-A Glass Container. 
Efficient service on the production line... certainly. : } 
But that’s not enough. Each H-A Glass Container 
is designed to display the importance of your product 
and to Sell it. 
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ANOTHER TRUCKLOAD OF 
MAGNA SPICE CONCENTROLS 


THE MM&R BRAND OF BLENDED SPICE SEASONINGS 


TO LOWER PLE EET Dt PTL Tn 


“3A AC 


TT TUME aL 


ANOTHER TRUCKLOAD OF 
MAGNA SPICE CONCENTROLS 


THE MM&R BRAND OF BLENDED SPICE SEASONINGS 


To LOWER FOOD SEASONING COSTS’ 
Sac : *DATA ON REQUEST ae. 


tv.w. mee. appiied Fon 


Every food processor who uses crude spices or dry soluble seasoning 
will do better with MAGNA SPICE CONCENTROLS. You, too, can count 
on absolutely uniform control of your flavors. You'll cut seasoning 
costs from 20% to 40%. And — you can make the change with no 
change in your present seasoning. 

The MAGNA man is the man to see. Write us. 


6 a 
! Magni Moke c Seynard WM. 


C Dince SSDI ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OILS 
16 Desbrosses Street, New York 13,N.¥. - 221 North La Salle Street, Chicago 1, Illinois 
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As in other fields, Swift's Adhesives are 
used by many of the manufacturers who 
produce for the millions and millions of 
America’s housewives—at work and at 
play. Swift's varied line includes adhesives 
for fabricating and sealing food and candy 
packages . . . for labeling bottles and jars 
. for these applications and many more. 


When you need adhesives, 
always remember — 


© Swift has years of specialized experience 


in adhesives production. 

Swift works with a broad range of qual- 
ity raw materials. 

Swift has extensive adhesive manufac- 
turing facilities from coast to coast. 


A special adhesive for bottlers: 


Swift’s Evertite labeling adhesive 

Semi-Iceproof—Designed for use on cold, 
wet, stippled or even slightly greasy bot- 
tles. We believe your tests will show it to 


be a clean machining, economical adhesive 
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Swift’s Evertite is used for labeling all these 
quality products of Crosse & Blackwell Co., 
Baltimore, Md.... assures a tight, neat seal... 
promotes an attractive appearance that helps 
sell the housewtfe. 


Switt & Company 
Adhesive Products Department 
Chicago 9, Illinois 


Ths fer expires 


Please send your 10-gallon introductory trial shipment of Evertite, semi-iceproof 
idhesive, at the quantity price, to be tested for use in our operations. We understand, 


if not fully satisfactory, it may be returned for credit at your expense 


1; 
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The vacuum tester — under the watchful 
supervision of John Valente —is an impor- 


tant part of National Can’s “Quality 


a wi id a A | C A N Control”. This combination of precision ma- 


es ee ee ee ee Ee? a, oe : sia : 
peer, ee chine and competent supervision is typical 

32)7 WEST 47th PLACE, CHICAGO 32, ILLINOIS 

Plents At; CHICAGO, thet * MASPETH, N.Y. ss 2 “ 

BALTIMORE, MO. + WAMILEOK, CORIO of National Can service... where it counts! 
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FACTORIES IN 


HNAST jam quality 


insured by accurate “end-point” control 


Eight preserve kettles equipped with Foxboro M/40 Automatic “End- 


Point’’ Controllers at First National Stores Inc., Somerville, Mass. 


At First National Stores plant in Somerville, 
Mass., the solids content of jams is held 
precisely above the prescribed minimum by 
Foxboro Temperature Controllers. As the jam 
boils it loses water and increases the solids 
content which in turn raises the boiling point, 
thus causing a temperature rise. 


When the jam reaches the predetermined 
temperature indicating correct percent solids, 


FOXBORO COMPANY, 


OX BOR 


REG. U.S. PAT. OFF. 


THE UNITED 
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STATES, 


the Foxboro Controllers shut down the process. 

By sensing this critical “end-point” tempera- 
ture to within 
product uniformity from batch to batch, maxi- 


+ ¥44°F., the controllers assure 


mum production economy and efficiency. 

When you have a food processing problem, 
take advantage of Foxboro’s long and varied 
experience in this field. Let your nearby Foxboro 
Field Engineer help you. 


856 NEPONSET AVE., FOXBORO, MASS., U.S. 


INSTRUMENTS THAT IMPROVE 
Product Quality 


CANADA AND 





ENGLAND 


Washington and You 


WALI LL Shit Ca enna tas 


Robert Y. Kerr, Washington Editor 


NCA's new “Dietetic Canned Foods” 


soundly researched and written 


This excellent presentation gives background of dietetic 


canned foods, nutritional significance, and precautions 


necessary in production and marketing of these foods 


the bul 


letin put out some weeks avo by the 


Diereric CANNED Foops, 


National Canners Association, is get 
ting a lot of attention; not only from 
the industry but also from physicians, 
nutritionists, educators, hospital direc 
tors and the like. 
Carlos Campbell 
urer of NCA, says in the introduction 
that “The purpose of the present bul- 


secretary-treas 


letin is to provide general background 


information about dietetic canned 


foods, and their nutritional signifi 
to provide the medical profes 
public, and the canning 


data obtained 


Canc 
sion, the 
industry with specific 
on dietetic canned foods as the re 
sult of the research program sponsored 
National Canners As 
sociation and the Can Manufacturers 
Institute 


and other interested parties some of 


jointly by the 
and to point out for canners 


the precautions necessary in the pro 
duction and marketing of these foods.” 

All 62 pages of the bulletin are 
packed with information; some of it 
quite technical, such as the sodium 
content section, but all of it aimed at 
the purpose outlined by Mr. Camp 
hell. However, in addition to these 
primary factors, the booklet does point 
out in an incidental way that here is 
in expanding market for specialized 
products, Franklin C. Bing, the editor, 
makes this statement: “From the prac 
tical point of view, we know that this 
demand for dietetic foods is large and 
that it will grow larger in the future.” 
Dr, Bing adds that producers of these 
special canned foods frequently gain 
new markets for their regular pack 
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Carlos Campbell . . . To provide information 
on dietetic canned foods to medical profes- 
sion, general public, and canning industry.” 
products through helping hospitals, 
institutions and grocery stores with 
their dietetic food sections. The suc- 
cess of the specialized section inclines 
the buyer to favor the producer’s other 
lines. 

The foods themselves, with their 
special measurements of sodium, po- 
tassium, carbohydrates, and caloric 
values, are basically not so new. For 
example, physicians have long known 
the value of low-sodium diets, in cer- 
tain cases; just as they have known 
rule-of-thumb methods of preparing 
these and similar items. In fact quite 
a number of food processors have de- 
veloped their own scientific methods 
for producing certain lines of dietetic 


foods. But the industry has been cor- 
relating and extending these research 
efforts for the purpose of putting out 
a well-rounded group of therapeutic 
foods that are produced according to 
scientific standards, 

It’s a specialized market for special- 
ized items. Many of the consumers 
need these therapeutic diets, because 
they're sick; and they need profes- 
sional guidance in fixing up their food 
routines, Prominent on the first page 
of the bulletin is this statement: “Spe 
cial or therapeutic diets should be 
followed only under competent pro 
fessional advice.” 


Resemble a haymow? 

However, there are other people 
who would hardly be called sick, in 
the ordinary use of that word, but 
whose diets for one reason or another 
should be directed, Certain of them, 
to quote Columnist Ruark, “resemble 
a haymow.” They're trying to melt 
that too, too solid flesh; and they need 
a ration that will diminish the abound- 
ing waistline, without tasting like 
fricassee of rubber boot. Few things, 
short of threats to life, limb or liveli- 
hood, are more saddening than the 
spectacle of a person “of fair round 
belly with good capon lined” facing 
up to the little crumb that used to 
be the dietitian’s idea of a proper 
reducing formula. After partaking of 
such a microscopic feast, John Barry- 
more is said to have asked for a post- 
age stamp; because he wanted to read 
for awhile! These medicine-dropper re- 
ducing meals are no longer according 
to Hoyle. The old-time nutritionist 
got so interested in taking the calories 
out of the crumb that he forgot the 
fact that the fat boy needed certain 
nutriments just to keep him going; so 
the preoccupied dietitian up and 
jerked those out, too. 

From our point of view, it’s a spe- 
cialized market in another sense. If 
therapeutic diets should be followed 
under professional advice, then these 
professional advisers really 
the primary market. They're asked by 
their clients where to get the items 
and what to ask for. 

This specialized market makes its 
rapid growth, so it seems, not because 
the number of diabetics or cardiac 
cases or eruptions of embonpoint are 
increasing, but because the specialists 
can now get these reliable foods in 
the market. Publish it not in the 
streets of Askelon, lest the daughters 
of the diet kitchen chase this page 
around the block with a culinary shiv! 
But with the best will in the world, 
hospital diet cooks, starting from 


become 


(Continued on page 56) 
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t Prompt, economical delivery 
anywhere in the U.S.A. 
Only Morton can offer the right salt for your canning 


operation—at the right time, at the most favorable 
prey ae: ViMicelt bg 


price and freight—anywhere in the country. This is 

canning Vag needs made possibie by Morton's nine plants, strategically 
located to service the entire country. That’s one 
good reason why it pays to standardize on Morton 
Canning Salt and service. 


4 Expert advice on the right 


salt for your plant 


If finding the right salt for your operation is a prob- 
lem, call in a Morton Consulting Engineer. He will 
study your requirements—advise which of Morton’s 
specialized canning salts is right for your operation. 
These include Morton 999, a salt of highest purity; 
Morton H. G. Granulated, a screened, high grade 
evaporated salt of improved purity, controlled 
quality and uniformity; Morton K. D. Granulated, a 
superior quality of evaporated salt; and Morton Rock 
Salt. You can specify Morton Salt for any plant 
anywhere. 


0, @CCHCCHSCHOSSHSHHSHHHHEHEHEHEHEHHEHHSHEHEHEHHEHHEBEEEEEEHEE 
LY ) j 3 
we Please send a Morton Representative to analyze my salt and 


“2 canning operation. No obligation, of course. 
MORTON SALT COMPANY ::: 


Industrial Division ; 
Dept. CS-3, 120 S. LaSalle St. vy Firm—__— 


Chicago 3, Illinois ss DA nessncsescnnnnnttiianiascesitinsinii 


a 


Name and title 
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One of Cmte wed Larrgebe Vin Hlanufltljio 


Little Linda Wichtendahl, already a 
television starlet on WNBT at age 3, 
loves Hershey’s Chocolate Syrup on 
ice cream, in milk... any way her 
mother serves it. She is one of mil- 
lions of happy American youngsters 
who, as with past generations of 
boys and girls, get acquainted 
early with famous Hershey’s Choc- 
olate products and grow up with a 
lifelong fondness for them. 


Chocolate syrup is one of many 
out-of-the-ordinary canned products 
which are successfully packed in 
Crown Cans, with helpful guidance 
from Crown Service. Whether your 
packing problems have to do with 
developing new techniques for un- 
usual products or smoothing out 
your routine operation, we stand 
ready to assist you in any way 
possible. Just give us a call. 


POW CA 


PHILADELPHIA 


Division of 


CROWN CORK & SEAL COMPANY 


PHILADELPHIA, CHICAGO, ORLANDO, BALTIMORE, NEW YORK, BOSTON, ST. LOUIS 
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CANNING e GLASSPACKING e FREEZING 


BETWEEN THE LINES 


P. J. Ritter Co., one of country’s top independent food packers, celebrates its 100th year of 
business this year. At the Centennial Celebration, W. H. Ritter Jr., 
the big candle in the photograph above. Celebrants (from left) are J. A. Weaver, James A 
Weaver Co., Robert Lore, Ritter sales and advertising manager; Paul Ritter, 
general sales manager; Kennard Keen, executive v.p. of Lamb & Keen, the Ritter agency 
James Lamb, agency president; Roy Lochten, v.p. and media director of L & K; Mr. Ritter; and 


Edward W. Price, Philadelphia district manager for the P. J. Ritter Co 


company president, holds 


Lancaster, Pa; 


John Dingee. Space allotment: F. S. 
Langsenkamp Jr., chairman; M. R 
Feeney; J. Munson Lee, Lee Metal 
Products Co. Technical committee (for 
NCA technical conferences): ¢ K 
Wilson, chairman, Food Machinery & 
; Chemical Corp.; E. N. Funkhouser 
Langsenkamp Jr., F. H. RA. Sindall f Lelia: Dinawe: The 
Lueck, American Can Co 
Audit: J. C. Whetzel, chairman, U. S. 
Steel Co.; Hal W Stecher 
Traung Lithograph Co.; and E. N 
Resolution: E. N. Funk 
Whetzel: and 


C.M.&S.A. committees 


The Canning Machinery & Supplies 
Association has appointed the follow 
ing committees for the 1953-1954 
Membership: A. Bryan Clark, 
Associated Seed Growers, 


vear: 
chairman 
Ini | a 
Langsenkamp Co.; and R. L. 
Continental Can Co. Hotel allotment: 
A. ©. Staley Jr. chairman 
Can Co.; M. R. Feeney, Lansing B. 
Warner, Inc.; and L. C. Dudley, Con 
tinental Can Co. Publicity: John Din 
gee, chairman, Crown Can Co.; D. S 
Nav, W. J. Stange Co.; Edward Judge 
Canning Trade; Hal Jaeger, CMI; and 
Nelson Budd, NCA. Door awards: 
R. A. Sindall Jr., chairman, A. K 
Robins & Co.; Joe Urschel, Urschel 
Laboratories; and D. S. Nay. 

Dinner dance: E. N. Funkhouser 
chairman, Dewey & Almy Chemical production and sale of canned toma 
Co.: R:. LL. Perin; A. ¢ Stalev. Ir.: toes. Harvey J. Jarboe, Harrison & 
C. M. Carlson, FOOD PACKER; and Jarboe, Sherwood, Md., is the new 


Perin, 
ver H 


American 
Johnston 


Funkhouser 
houser, chairman; ]. ¢ 


Hal W. Johnston 


Tomato promotional group 
has been formed 


Tomato Council, Inc. has been 


formed to promote and stimulate the 
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othices ire lo 
Bldg... Easton 


Council pre sident, and 
cated in the Masonic 
Mal 

The need tor such 


has long been recognized 


in orgamzation 
since the 
canned tomato industry is made up 
primarily of smaller firms who genet 
ily are not large enough to maintain 
in idequate idvertising staff or pro 
gram. The Council will cooperate with 
the Can Manutacturers Institute, and 
through the Institute with Gever Ad 
vertising, In as the advertising 
igeney, and with Dudley, Andersen, 


and Yutzy, public relations firm 


Freezing funds coming in 


Well over $200,000 has been jointls 
subscribed by allied industry and the 
National 
Packers in support of the 


Association of Frozen Food 
Association's 
five-year nutrition research program 
Food Packer, April 1953.) This pro 
gram is be Ing undertaken to establish 
idequate and reliable nutritional val 
ues for frozen foods in response to the 
information 


great demand for this 


from dietitians medical persons, 


homemakers, government agencies 
ind others. This 
made by E. |]. Watson of Pictsweet 
Foods, Inc. and Ralph O. Dulany of 
John H. Dulany & Son, Inc.. chairman 
and vice-chairman of NAFFP’s nutri 


tion fund raising subcommittes 


innouncement was 


Salt testing kit ready 


For the first time 
equipment for prope rly testing salt in 
sauerkraut is available from the Na 
tional Kraut Packers Association, 1012 
North Boulevard, Oak Park, Uh The 


kit includes all necessars 


t compl te set of 


materials 
ranging from an automatic salt tester 
to pipettes for the titration method of 
which is acknowledged to be 
to check for 
Association. The 


testing 
the milly 
salt, according to the 
kit costs $11.65 


iecurate Way 





Among key participants at the Penn. Canners Association's annual sales 
clinic were, left to right: W. A. Free, Hungerford Packing Co. and 
chairman of NCA public relations committee; C. W. York, association 
executive secretary; its president, A. Reed Hayes, Mifflin County Packing 
Co.; Wirt S. Winebrenner, D. E. Winebrenner Co.; G. E. Lawrence, 
Hanover Canning Co., chairman of sales & merchandising committee. 


Pennsylvania canners clinic 
stresses better promotion 


Better all-around promotion of can 
ned foods was the dominant theme of 
the second annual sales clinic of the 
Pennsylvania Canners Association, 
held at Pocono Manor in May. 

Some 120 canning industry execu 
tives and their brokers heard key re- 
tailers and industry representatives 
count up the great promotional values 
inherent in processed foods and then 
outline specific measures for merchan- 
dising and publicizing those values, 
including an educational program to 
inform the young consumer and re- 
educate the older homemaker. 

Don Callahan, Can Manufacturers 
Institute, declared that probably the 
greatest promotional force in the can- 
ned foods field today is the formation 
of commodity groups to step up mer 
chandising of their products. Among 
illustrations, he mentioned particularly 
the “smash hits” rung up in sales gains 
by the cooperative promotions of the 
Associated Blue Lake Green Bean 
Canners. 

Harriet Jean Anderson, director of 
home economics of American Can Co., 
charted ways and means of setting up 
a state-wide educational program and 
how to enlist the support of educa- 
tors, organizations such as women’s 
clubs and 4-H clubs, and all media 
of public information, especially those 
reaching future homemakers at high 
school levels. She pointed out that 
20 states now require that both boys 
and girls take a minimum of a one 
year course in home economics, as 
indicative of school potentials, Miss 
Anderson further stressed the millions 
of “kitchen-free hours” that canned 
foods give young and busy homemak- 
ers. 

At the annual banquet, the principal 
speaker was Harry S, Barton, Ameri- 
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can Can Co., who spoke of the world 
wide significance of the 
canned foods industry and its interde 


American 


pendence with so many communities 
in matters of good food and health 
and also the economic well-being of 
people. 


Stier says canned foods 
use is increasing 


Dr. Howard Stier, director of 
statistics for the National Canners As 
sociation, told Wisconsin canners re- 
cently that movement of canned goods 
is generally ahead of the same period 
last year. Stier spoke at the annual 
sales conference held by the Wiscon- 
sin Canners Association, 

Taking as examples three of the 
major canned foods of the state, he 
reported that this year’s national ship- 
ments of canned peas were 80 percent 
of supply up to April 1, whereas it 
was 78 percent in the same period in 
1951-52. Snap beans were up to 89 
percent compared to last year’s 72 
percent. He said, however, that can- 
ned corn shipments in the country 
came to 72 percent compared to 82 
percent last year, but pointed out that 
this year’s supply was over eight mil 
lion cases higher. “Total stocks of 
major canned foods in distributive 
pipelines—canners, wholesalers, and 
chains—are less filled now than at the 
same time a year ago,” Stier said. “This 
is especially so for distributor stocks.” 

Concluding session of the one-day 
meeting featured a panel discussion on 
“Trends in the sale and merchandising 
of canned foods.” J. P. Kraemer of the 
Mammoth Spring Canning Co. was 
moderator, and panel speakers were 
John Carter, Clyman Canning Co.; 
Louis Hilfer of Louis Hilfer Co.; Wil- 
liam Jost, Geyer Advertising; and 
John Moilanen of Red Owl Stores. 


Four of the speakers at the third annual Wisconsin Canners Association 
sales conference are, left to right: Marvin Verhulst, executive secretary; 
Emil Kohut, head buyer, and A. E. Freeman, advertising and sales pro- 
motion manager, respectively, of Consolidated Grocers Corp., of Chicago; 
and Richard E. Sullivan, acting director of the University of Wisconsin's 
industrial management institute. Meeting was held at Madison. 


Rav Krier, association president, 
presided at the luncheon meeting, and 
A. N. Meyer, chairman of the associa- 
tion’s marketing committee, conducted 
the morning sessions. Marvin Verhulst, 
executive secretary, handled the con- 
ference arrangements, 


Chisholm-Ryder Company 
gives executive changes 


One of the most important changes 
in the food processing machinery field 
is the passing of control of the Chis- 
holm-Ryder Co., Inc., of Niagara Falls, 
N. Y. and Columbus, Wis., from the 
estate of the late Stephen M. Ryder 
to M. L. Llop. A statement issued by 
Mr. Llop says that the present organ- 
ization remains intact with the excep 
John H. Rumbaugh _ of 
Greenwich, Conn., as president and 
M. L. Llop as vice-president. Capt. 
Norman Ryder Stiles, former president 


tion of 


of the corporation, continues as a di- 
rector. W, D. Chisholm, John Goffin, 
Burt Brewer, and William Hughes 
remain as key men in the organiza 
tion. 


Gerber sees potential 
in the rural market 


Farm families have always produced 


families and 
have always been a great market for 
makers of baby products. The market 
has become increasingly attractive in 
recent years with the spectacular rise 


more babies than city 


in farm income leading toward better 
rural living. These and other facts 
have prompted Gerber Products Co. 
to push its products by appealing di- 
rectly to the booming rural market. 
The company’s rural program will fea- 
ture regular advertising in Country 
Gentleman and Successful Farming 
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aimed specifically at the young moth- 
ers of rural families. According to 
company officials, the purpose is to 
maintain and strengthen Gerber’s po- 
sition “in the market that shows the 
greatest potential for expansion.” 


QM wants smaller sizes 


The Quartermaster 
more frozen fruits packed in 6-, 8-, 
or 10-pound containers for use by the 
armed forces in place of the 30-pound 
unit generally used previously. This 
announcement is expected to result in 
some changes in the merchandising of 
frozen fruits in the institutional field. 
QM reached its decision with respect 


Corps wants 


to the smaller-sized packages, it is 
understood, as part of an economy 
drive. Use of the smaller-sized units 
may help to eliminate the reported 
wastage which developed when the 
30-pound unit was used in the field 
and not entirely consumed. 


Preservers association 
issues 1953 directory 
The National 


tion has issued its 1953 directory of 


Preservers Associa- 
members. The directory lists 87 plants 
in 25 states and one foreign member. 
Copies are available free from 
W. Lowe Walde at Association head 
quarters, 1346 Connecticut Avenue, 
N. W., Washington 6, D. C. 


National mayonnaise and 
salad dressing week 


The Mayonnaise and Salad Dressing 
Manufacturers 
announced that National Mayonnaise 
and Salad Dressing Week will be held 


Association, Inc. has 


June = 11-20. shelf 
cards and other promotional material 
will be used to focus national atten- 
tion on this week. 


Posters, menus, 


Food technology building 
gets canning equipment 

Two dozen pieces of canning equip- 
ment, most of it donated by members 
of the canning machinery industry and 
valued at more than $100,000, has 
been received in the food technology 
building on the Davis campus of the 
University of California. 

The machinery will make the pilot 
plant at Davis the most fully equipped 
in the nation for food processing re 
search and teaching, according to 
Sherman J. Leonard, food technolo 
gist at Davis. 
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American-Marietta 
net sales up 


American-Marietta Co. announced 
that net sales for March were at an 
all-time high of $8,054,183, an_ in- 
crease of 27 percent above March of 
1952. Grover M. Hermann, chairman 
of the board of directors, stated that 
sales are expected to continue at sub 
stantial levels. 


Miss Elizabeth Heldt, home economist for 
Canco, looks over a copy of the ‘Coronation 
Chicken”’ recipe booklet with (from left) Don 
Lyon of the Poultry and Egg National Board 
and D. T. McFadden and Perry Wilson, mem 
bers of American Can Company's Atlantic 
Division. 


Canco dramatizes 
“Coronation” dinner 


The wide variety of canned chicken 
and turkey products available on store 
shelves was dramatized recently by 
American Can Co. in an exhibit at the 
“Coronation Chicken” dinner and ex 
hibit held recently in New York City 
Chicken” booklet 


containing numerous recipes for pre 


A “Coronation 


paring tasty canned chicken and tur 
key dishes “to the king and queen’s 
taste” was presented to guests at the 
dinner sponsored by the Poultry and 
Egg National Board and the North 
eastern Poultry Producers Association 


California’s strawberry 
crop record high in ‘52 


Growers and processors of strawber 
ries in California—the world’s largest 
single strawberry-producing area—ran 
the 1952 national output of strawber 
ries up to an all-time high of approxi 
mately 204,988,507 pounds, according 
to the California Strawberry Council. 

The Golden State’s contribution 
well over 55,000,000 pounds, betters 
its 195] 
pounds, and represents a return. to 
$21,000,000. It is. esti 
mated that the 1953 acreage will in 
crease to over 9,200 acres compared to 
some 8,400 in 1952. 


mark by some 19 million 


farmers of 


Nutrition & food 
technology booklet 
issued by O.S.U. 


A new booklet, “A career in nutri 
tion and food technology,” describing 
fields of 


agricultural 


training for students in the 
horticultural products 


biochemistry, animal science, dairy 
science, home CCONnOTHICS, and poultry 
science has been issued bv the Ohio 
State Universitv, Columbus 10. The 
booklet was prepared partially by D1 
W. A. Gould, FOOD PACKER’S 


quality control editor 


Spray bulletin ready 


A comparison of the advantages and 
disadvantages of hydraulic machines 
and mist blowers for applying orchard 
bulletin 


Philip Garman, en 


Sprays Is made itt «al new 
written by Dh 
tomologist it the Connecticut Agricul 
tural Experiment Station. The author 
points out that rising production costs 
have led fruit growers to seek reduc 
tion in labor and increase in’ spray 
speed Hence, there is great interest in 
machines that use concentrate sprays 

These sprays require less water and 
consequently less time spent in trips 
to the water supply source and in 
refilling the tank. This bulletin, No 
567, “A study of spray machines in 
orchards,” is available 
station, New 


Connecticut 
from the experiment 


Haven. 


O-I pickle shaker 


As a promotional aid for National 
Pickle Week held in May 
Illinois Glass Co. made available this 
special pickle shaker to pickle proces 


Owens 


sors to use with their sales and broker 
organizations It was also sent to 
prominent persons ih the television 
and radio field. The 


rated with 


shaker is deco 
pickle charac 
Mothe I 


slant in 


inimated 
ters im Carries 


a pickl 


vreen ind 
Goose rhymes with 


white 





Glasspacking and canning | 


Shenandoah Valley's peeling room, equipped with 36 Pease peelers & corers. Peeled and 


cored apples are inspected, then are dropped into 


center aisle. Ten to 11 


No. 10 cans of slices leave filler and are conveyed under 
drip pipe where water is added to exhaust air from them 


Line operates rapidly—in excess of 70 cans per minute. 


(Left) Filled No. 10 cans enter FMC continuous cooker, 
and (right) cans coming from second closing machine 
enter Berlin-Chapman continuous cooker, 
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thousand bushels of apples a day are processed in the plant. 


the slicers by the women in the 


day. 


Jess R. Kiracofe Jr., 


QC technologist, tests sugar content 


of apple sauce on refractometer every 15 minutes during 


Shenandoah Valley Apple Cider & Vinegar Corp. 


uses more than 10,000 bushels of apples per day 


This pioneer Virginia firm originally packed only vinegar, 


now is one of the largest packers of apple sauce © slices 


BILL SCHAAL, Editor 


THe SHENANDOAH VALLEY APPLI 
Ciwer and Vinegar Corporation, lo 
cated at Winchester, Virginia, in the 
heart of the great Appalachian apple 
producing area, processes 10. to 1] 
thousand bushels of apples a day dur 
ing the two-month autumn process 
ing period, and sends its products 
throughout the eastern, southern, and 
mid-western United States under its 
famous “Apple Pie Ridge” brand. 
Apple Pie Ridge is a picturesque 
spur of the Appalachian Mountains 
that extends north and 
town of Winchester and boasts a cli 
mate and exposure that make it ideal 
for growing high quality apples. Many 


west of the 


of the original orchards in the area 
were started in and around the ridge. 
Its name reputedly came during the 
Revolutionary War days when Hes 
sian prisoners of war were stationed 
there and were treated to an 
sional apple pie by the 


ocea 
residents, 


When the Shenandoah Valley 
pany was organized in 1910, the name 
was so well-known locally that it was 
adopted as the brand name, 

The Shenandoah Valley 


was started as a vinegar 


Com 


concern 
factory 43 
Robinson and 


Thwaite families—both pioneer apple 


vears ago by the 
growing families in Virginia—and for 
a flourishing 
both in this 
In those days 
surplus apples from the fresh market 
comprised _ its supply. In 
1932, export market for 
fresh fruit diminished generally, and 


many years carried on 


barrel vinegar business 


country and abroad. 
source olf 


when the 


in many countries disappeared almost 
completely, the 
its tacilities for 


company increased 
more of 
the local apple crop. At the same time, 


the families established 


processing 


a long-range 
orchard planting program, using va 
rieties that would blend well for proc 
essing, 

Today, 60 orchardists in Frederick 
County, Virginia, and in the extreme 
western tip of the Timber Ridge sec- 
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Officials of the Shenandoah Valley Apple Cider and Vinegar Corpora- 
tion, left to right: Mrs. Gladys Jobe, head bookkeeper; William H 
“Pink” Arthur, general 


West Jr., president of the company; and J. P 
manager. 


tion of West Virginia, send an average 
of 40 to 45 truck-loads per nine-hou 
day to the factory where the apples 
are processed in a streamlined, sani 
tary, and efficient operation. Predomi 
nant varieties used are York Imperial, 
Golden Delicious, Stayman Winesap. 
Jonathan, and Grimes Golden. The 
company packs heavy-pack sliced ap 
ples in No. 10 tin containers; apple 
sauce in No, 10 and 303 size; and 
vinegar in a large range of glass-con- 
tainer sizes. Company president is 
William H. West Jr. J. P. “Pink 
Arthur, veteran of nearly 30 years 
with the company, is general manager; 
and Jess R, Kiracofe Jr. is quality 
contro] and field 
sentative. 


SUpeTrVISOT repre 

Tree-run apples come to the plant 
in lug boxes on trucks, one variety to 
the truck. Each load is weighed, given 
a number, then the federal inspector 
samples the load, establishes a grade 
and issues a grade certificate which 
is used for paying the grower. The 
boxes are now dumped onto two high- 
speed conveyors which take the fruit 
to the second floor sorters. Here the 
fruit is separated into three sizes: (1) 
2-2% inches and smaller, which go 
into cider; (2) 2%-2% inches in size; 
and (3) 2% inches and larger. The 
two larger sizes are peeled on separate 
peeling lines. 

At the Shenandoah Valley factory, 
only York Imperials are made into 
slices. Mr. Arthur says this variety 
makes slices of top quality and with 
a flavor that is desired by both the 
institutional and retail trade served 
by Apple Pie Ridge brand. 

From the sorters the fruit to be 
made into slices falls by gravity to the 
three-bank Pease peelers that peel 
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and core 70 apples per minute, Thirty 


six of these peelers are in operation 
and on an average day they peel and 
core well over one million apples. 

The peeled fruit rolls from the 
peelers onto the adjoining stainless 
steel trimming and inspection tables 
After the final inspection the fruit 
is put through the seed-cell and slic 
ing units. These units are an integral 
part of the Pease peelers and each 
contains two slicing spindles. 

The slices fali into the flume line 
and are carried swiftly to the shaker 
screens in the basement where seeds 
and broken shaken out 


Flume water is a three-percent salt 


slices are 


solution which inhibits oxidation of 
the slices. All flume water is re-cit 
culated and re used, I he slices are 
flumed back up to the first floor, pass 
through a dewatering device and en 
ter the inspection belts. Ten women 
operate these belts. Now the slices 
pass into the soak tank where the 
115°F.-brine 
from the slices and conditions them 
for the cooking. 


solution exhausts ait 


Slices are valved into and out of 


the plant made cooker so that steam 


Cover Photograph 
Slices leave soak tank (left) 


and are elevated to com- 


pany-made stainless steel 


cooker. Slices are “valved” 
in & out to prevent steam 


from escaping. 


inspection tests. This 


Roland Goshell (right), American Can Co. technician, and James W. 
Jenkins, processing department foreman, make one of the many seam 


regular procedure during day's operations 


will not be lost. Temperature inside 
the cooker is 212° F. and it takes each 
slice four and one-half minutes to 
uncle rvo 


faces in the 


the cooking process. All sur 
soak tank and cooker that 
come into contact with the slices are 
made of stainless steel 

From the cooker, the slices go into 
the Miller-designed filler that has a 
capacity of 70 to SO No, 10 cans per 
minute—very fast for a No. 10 line, 
according to Mi Arthur The filled 
cans are conveyed under a drip line 
where a small amount of pure water 
is added to each can to take still more 
air out of the slices, then are sealed 
it a temperature of 185° F. in the 
American Can Co closing machines. 
lwo machines operate simultaneously 
ind one is kept as a standby. Next 
the cans go into either the Berlin 
Chapman or FMC continuous cooker, 
where they are cooked for 11 minutes 
at the closing temperature of 185° F. 
From the continuous cookers, the cans 
pass immediately into the Berlin Chap- 
man or FMC continuous coolers. Each 
can is in the cooler 27 minutes. 

In the manufacture of sauce, the 
size of apples is the same as for slices, 
but various varieties are blended to 
give the sauce a desirable tanginess 
and flavor. Sauce apples are peeled, 
cored, and inspected similar to slice 
preparation but are not sliced, After 
peeling, the fruit is put through the 
chopper which chops it into very thin 
then it 
plant-made 


is conveyed to the 
Cooking 
Next, the 


cooked apples pass through a Lang 


preces 
sauce cooker 


temperature is 220° F 


senkamp finisher where seed carpe] 
h ird preces and preces ot skin are 
thrown out by centrifugal force. Fin 


(Continued on page 44) 
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Processing begins by berries being dumped into 
washers and flumed onto inspection lines. Con- 


After the berries are inspected, they drop into Automatic 
a flume (top center) then are fed into this and 
size grader. All berries smaller than five-eighths 
inch in size are dropped out here. 


Driscoll-designed unit weighs berries 
sugar in proper ratio, then feeds them 
simultaneously into the scroll mixer-conveyor. 
The double unit feeds the two main scrolls. 


veyor above washers carries the empty crates out 


of the processing room at the Driscoll plant. 


Driscolls freeze 450,000 pounds of 


strawberries daily at San Martin 


‘The long California growing season, a carefully developed 


field organization, and efficient plant operations make 


this west-coast freezer one of the industry's largest 


Tue Driscoi. FAMILY has been grow 
ing strawberries in California for 56 
now. Before the turn of the 
Richard F. Driscoll 
Watsonville 


Today his four sons continue 


years 
century, made 
plantings in the area 
as grow 
ers, packers and shippers of fresh and 
strawberries 


frozen dominating the 


state’s strawberry industry. Approxi 
mately 45 percent of their crop fun 
nels into the big modern freezing 
plant at the Driscoll Strawberries, Ine 
headquarters in the Santa Clara Val 
ley village of San Martin, 

The 
strawberry 
1943 
found it so satisfactory that early in 
1946 they put up a plant. When it 
burned down before they could start 
operations, they quickly rebuilt — it. 


Chat new plant, completed in July of 


brothers entered the frozen 
field experimentally — in 
at the request of a 


buyer and 


1946, is as far as they know the larg 
est strawberry freezing installation in 
the country from the standpoint of 
production, 
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RUTH TEISER 


and 
CATHERINE HARROUN 


Numerous factors are responsible 
for this record. The principal one is 
California’s seven-month growing sea 
son, Which lasts from about April 15 
to November 15 and is longer than 
that of any other state. Another is 
that the Driscolls take full advantage 
of those seven months. Through thei 
own carefully developed research pro 
vram they have learned how best to 
obtain yields throughout the 
season. They 


entire 
maintain their own ex 
station and test farm for 
study of new 
acreage vields, disease and insect con 


trol, berry size, quality and other fac 


periment 


continuous strains, 


tors. They have as a result developed 
a high per-acre yield of quality ber 
ries. They grow only their own name 
strains. All 

grown on land leased or 
the Driscolls, 


berries are 
owned by 


less coded 


Present plantings are principally in 
the Santa Maria area, the Watsonville 
area, and the Santa Clara Valley. 
Acreage in the San Joaquin Valley is 
being abandoned, and experimental 
plantings are being made further to 
the south in the coastal area near Ox- 
nard. Berries are grown by share 
croppers who are supplied with plants 
and all materials and are supervised 
closely. The Driscolls feel that con- 
trolling the entire growing operation 
is a decided advantage to the freezer. 
As each load of strawberries is brought 
into the processing plant it is graded, 
and should any grower’s berries fall 
below Driscoll standards a field man 
turns up at the ranch within 24 hours. 


Plantings are staggered 


To spread the harvest season out 
over the full months with as 
few peaks as possible, plantings are 


seven 


staggered in the different areas. Fu 
thermore, some four separate strains 
are put out in each planting. They 
have similar characteristics except that 
they mature from five days to a week 
apart. Such 
labor load and at the same time min 
imizes the weather risk. 

All Driscoll 
to be frozen are stemmed as they are 
picked. They are picked directly into 
Driscoll-owned crates and_palletized 


a program spreads the 


strawberries destined 


in the fields, Maximum trucking time 
from field to processing plant is five 
and a half hours; average is about one 
hour, Brought into the plant toward 
the end of the day, crates are un 
loaded from the trucks by fork lifts, 
weighed, field graded and placed in 
a holding room off the receiving plat- 
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Scroll mixer-conveyors were built at Driscoll plant. 


Two 


shown here (one at the far left) feed 


two can and two carton filling lines, which start 


under the 


scroll conveyor in the foregrouad. 


form at 33° F. for removal of field 
heat. They remain on the pallets upon 
which they were stacked in the field 
through the entire receiving operation 
and are removed from them only 
when the berries are emptied at the 
start of the processing line. Process 
ing begins about eight o'clock in the 
evening when one eight-hour shift is 
running, earlier when there are two. 
Crews run as high as 140 men and 
women each shift at the peak of the 
season, 

The plant is a reinforced concrete 
building with 


ing room. Contiguous on one side is 


a rectangular process 
a storage room, and on the other is 
the freezing and cold 
plant owned by the San Martin Cold 
Storage Co. The processing room is 
75 feet wide and 150 feet long. The 
product flows the long dimension of 
the area and back in roughly a U 
shape, entering from the loading plat- 
form and leaving through the door 
into the freezing room located near 
the front of the area. 


room storage 


Fork lifts used 


The strawberries are brought into 
the processing room by fork lifts and 
each stack of crates is deposited at one 
of the four stations at the start of the 
line. Berries are dumped 
into the four McLaughlin 
and the crates are 
veyor belt above and carried directly 
the 
washed before being returned to the 
fields, The 
combination 
washers which flume the 


manually 
W ashers 


placed on a con 


out of room to be 


processing 
McLaughlin washers are 
vibrating and spray 
berries on 
to the four inspection line conveyor 
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One of the lines that fills and seals 10'- 


ounce cans. The plant is equipped with eight 
lines that fill both consumer-size packages and 


fen- and 30-pound institutional-size containers 


belts. Seven o1 eight women inspectors 
work on 30-inch 
belt. All berries that go through the 
plant are inspected to meet the grade 
A standard. 

From the inspection belts berries 


each side of each 


are emptie d into a flume which feeds 
them into the McLaughlin size grader. 
If, as often occurs, there is little vari 
ation in the size of the berries enter 
ing the plant, 
replaced by separating screens which 


sizing screens are 
serve to control the volume of flow to 
the packing lines. All 
% inch are dropped out. 

The re 
rhe 


as they pass on short conveyor belts 


berries under 
is a total of eight filling lines 
berries are inspected once more 
from the size grader to the lines. Bei 
the filling 
pass through Reinhardt slicers 


ries going to four major 


lines 
and are gravity-fed into two custom 
built mixing units devised at the Dris 
coll plant. The units work this way: 
From a central bulk sugar bin over 
head, sugar flows into hoppers and is 
and at the 


automatically weighed, 
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Here a worker loads empty fiber-and-tin cartons 
checks 


Card- 


while another (left) 
they are sealed 
protects the filler-hopper. 


on a filling line, 


filled 


board in 


cartons before 


center 


time the sliced berries coming 
the automatically 
weighed. Dumping is synchronized so 
that the the 
mixer at proper 
The 
with only one woman needed 
to check each double unit 


Same 
nto units are 
berries and enter 
the 


entire 


sugal 
same time im 
ratio, operation is auto 


matic 


Scroll conveyors made 


wo scroll mixer-conveyors, also 
develope d at and constructed esper ial 
ly for the Driscoll plant the 
berries on to The 
fillers and seamers are adjustable and 
or interchangeable to accommodate 
either fibre metal 
end containers. Elgin fillers and Sefton 


Co 


Carry 


four filling lines 


round tin cans o1 


and American Can seamers are 
used in these lines 
Of the 


is a high speed King filler line with 


four additional lines, one 


i high speed American Can 


It can fill 


scammer. 


and seam up to 180 cans 


(Continued on page 45) 


The Driscoll plant is in California's Santa Clara Valley and has convenient access to both 


good highways and rail transportation. Daily 


capacity is nearly half a million pounds 








The problem of “browning” and flavor loss that 
every fruit packer knows has now been greatly re- 
duced. Latest research into the anti-oxidant proper- 
ties of lemon juice has revealed startlingly effective 
qualities heretofore unexplored. 

Lemon juice is a natural anti-oxidant. When used 
in processing, higher quality levels are obtained. 
The full flavor of your fruit is held and, in fact, 
sharpened, and the fruit also retains more of its 


natural color. Off-flavor development is retarded or 
completely eliminated. You'll be turning out a fin- 
ished product with flavor freshness. 

The secret of this newly-discovered superiority 
lies in the fact that when you use ExcHANGE Lemon 
Juices you get the full unrefined values of their citric 
and ascorbic acid content, PLUS the additional bene- 
fits found only in the natural, unprocessed fruit 
product. 


e Lemon juice contains natural bioflavonoid anti-oxidants for more effective preservative 


action. 


e Lemon juice is a buffered system which permits a great range of dilution. 


e Lemon juice has a low surface tension which accelerates penetration. 


e Lemon juice has a delicate aroma and subtle taste that improve all fruit flavors. 


And in addition ExcHANGE Lemon Juice is cheaper 
to use than the anti-oxidant you’re now using! In 
solution, ounce for ounce, lemon juice is equally 
effective as anti-oxidants costing over twice as much! 

Use Excuance Lemon Juice in just one produc- 
tion run and prove to yourself its superiority. Or 
write us for detailed analysis of its amazingly ef- 
fective anti-oxidant properties. 

EXCHANGE Lemon Juices are all made from fine 
lemons from the groves of sunny California. They 


Sunkist Growers 
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are packed four different ways for your production 

needs: 

EXCHANGE Single Strength Lemon Juice 
(with 1% benz.)—in barrels. 

EXCHANGE Single Strength Lemon Juice — 
pure—in gallon tins. 

CALEMONA Concentrated Lemon Juice— 
in gallon tins or barrels. 

CAL-GROVE Frozen Single Strength Lemon Juice— 
in gallon tins. 


PRODUCTS DEPARTMENT + ONTARIO, CALIFORNIA 


400 West Madison Street, Chicago 6, Illinois 
99 Hudson Street, New York 13, N. Y. 
318 Cadiz Street, Dallas 2, Texas 





Canning 


The Green Giant cannery at Glencoe, Minnesota. This panoramic view 
shows, left to right: Weighing house; unloading platform; four-story 


preparation section 


with adjacent two-story canning section; open- 
sided processing section; and 700,000-case warehouse at extreme right. 


Green Giant's ‘show place” at Glencoe, Minnesota 


In this “‘straight-through’’ operation, peas are cleaned and elevated to the fourth 


floor; flumes and gravity take them the rest of the way to the can 


As THE GREEN GIANT COMPANY enters 
its 5ist year of operation, it can point 
with pride to the pea-canning opera- 
tion at its Glencoe, Minnesota cannery 

one of the newest additions to the 
Green Giant family. 

The new cannery, an imposing 
structure of glazed tile and aluminum 
and easily the “show place” of this 
big company, is located in a rich agri 
cultural growing area some 50 miles 
southwest of Minneapolis and 40 
miles north of company headquarters 
at Le Sueur. Crop yields are notably 
large in this area, labor is reasonably 
plentiful, and necessary facilities are 
accessible 

Th is a “straight-through” opera- 
tion, the raw product going first to the 
modern unloading platform, then to 
the four-story 
and finally to the processing section 
and warehouse. As shown in the pho- 
tograph above, the unloading plat- 
form and processing room are open 
on the sides, which encourages ade- 
quate air circulation and facilitates 
the efficient movement of manpower 
and materials. 

Peas move in hoppers to the factory 
from the 10 viner stations located 
from three to 25 miles from Glencoe 
and which are equipped with either 
three or four Hamachek viners, After 
the peas are weighed, the trucks back 
up flush to the platform and the hop 


preparation — section, 
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pers can be wheeled direct from the 
trucks to the bucket elevators that 
move the peas to the three Monitor 
clipper mills on the mezzanine floor 
of the factory, As the hoppers are 
pushed into position for emptying, 
the hopper gate is automatically 
opened, allowing the peas to fall by 
gravity into the elevator pit. 

Gene L. Nesbitt, Glencoe plant 
manager, praises this unloading sys 
tem, and says that only five men are 
needed to operate it as compared with 
25 men where the same volume of 
incoming peas is handled in lug boxes. 

After the peas pass through the 


Plant Manager Gene L. Nesbitt (right) and 
cannery superintendent Elmer J. Iten look 
over hoppers of Green Giant's big sweets. 


clipper mills, they drop back to the 
front of the unloading platform and 
enter the three Olney washers and 
destoners. Next, they are flumed to 
the pumping pit on the same floor, 
from where they are pumped through 
Scott pumps to the fourth floor of the 
factory. 

This is the only pumping the peas 
receive gravity takes them the rest 
of the way to the can. 

On the fourth floor, the peas pass 
through a dewatering screen, then 
enter the three Huntley blanchers. 
Next, the peas are flumed through 125 
feet of gently sloping flumes where 
the temperature is brought down to 
about 80°F. They go by gravity to 
the third floor, passing first through 
H. J. Carter & Sons shakers, then ente: 
the four Olney stainless-steel quality 
graders, From the graders, the peas 
again fall by gravity through another 
dewatering device to the 12 inspection 
tables on the second floor. These belts, 
each attended by a minimum of two 
women, are equipped with the new, 
standing-edge belting. Magnets are 
installed on the discharge end of each 
belt to pick up any metal objects that 
may be present. 

From the inspection tables, the peas 
fall to the filler hoppers on the first 
floor. There are four fillers, three of 
them operating at a speed of 350 


(Contiuned on page 40) 
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What TEPP* can do for 


farmers: 


Spray one day and 
harvest poison-free crops 
48 hours later! 


processors: 


Cleaner crops that need less washing, fewer 
rejects due to last-minute infestations! 


They all like remarkable TEPP—the pesticide 
that kills without leaving any lingering poisonous 
residue. When properly handled, TEPP can 
assure cleaner, higher quality crops that mean 
more profits for both farmer and processor. 
Low cost, amazingly effective TEPP kills 
aphids, thrips, red spider mite, leafhopper 
nymphs, flea beetles and many other pests. 
TEPP is available 1) as a liquid concentrate, 
2) as a stabilized dust, and 3) with other 
active ingredients. For quick kills and residue- 
free crops, specify TEPP formulations from your 
supplier. For the names of manufacturers of 
TEPP, write to Eastman Chemical Products, Inc., 
Chemicals Division, Kingsport, Tennessee. 


; ie i ‘ means pest-free crops 


poison-free crops 


*Tetraethyl Pyrophosphate is made from triethyl phosphate—an Eastman 
chemical. TEPP is not supplied by Eastman Chemical Products, Inc 


E astman 


CHEMICAL PRODUCTS, INC. | Sales representative for TENNESSEE EASTMAN COMPANY, division ot EASTMAN KODAK COMPANY 
KINGSPORT, TENNESSEE 
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SERVING INDUSTRY... SERVING AMERICA 


You ore always close to Continental Can with its 
65 plants in the United States, Conada and Cubs, 
17 field research laboratories ond 63 sales offices. 





A SUCCESSFUL PRODUCT 


| IS FUSSY ABOUT ITS “CLOTHES” 
There’s a lot more to fitting a container to your product than just 
getting the right size. For example, consider an “ordinary” tin can. 
s a 
2 


First, the can must fit your product chemically. Some products 
are quite at home in an unlined can—others require one of Continen- 
tal’s twenty-five special enamel linings. 

Next, our “can tailors” carefully consider the way your product is 
to be used, recommend what would be most convenient for your 
customers—a plain top, push-on lid, hinged lid, sifter top, pouring 
spout, handle, or any of a dozen other special features. 

We consider, too, the closing and sealing methods and equipment 
employed in your plant. Whether or not the product develops internal 
pressure, and how much, how the product will be shipped and stored, 
whether it will be lithographed. And, of course, the cost of the con- 
tainer must be in line with the proposed selling price of your product. 

It may be that your product doesn't belong in a can at all. The 
right container for it may be one of Continental's paper cups, light- 
weight fibre drums, bags or a steel drum or pail. But you can be sure 
that whatever container your product requires, Continental can pro- 
vide a perfect fit. 

If you are planning a new product or improving an existing one, 


let us take its “measurements” before you decide on a container. 


CONTINENTAL (C, CAN COMPANY 


CONTINENTAL CAN BUILDING 100 £. 42nd ST., NEW YORK 17, N. Y. 
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Canner's Acreage 


Alanap — pre-emergence weed killer 
shows promise on some canning crops 


U. S. Rubber's new chemical under extensive investigation 


this year and may be used commercially in 1954 season 


(Upper left) Weeds have nearly choked out this untreated row of 
young cucumber plants. Row is part of control test conducted at the 
Eastern Breeding Station of Associated Seed Growers, Orange, Conn., 
for Alanap, a new pre-emergence weed killer. 

(Left) This row of young cucumber plants was treated with Alanap 
at rate of about four pounds per acre immediately after planting to 
control weeds. Note clean ground. Location is at Asgrow’s Orange, 
Conn., Eastern Breeding Station. (U.S. Rubber Co. photos) 
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A NEW WEED KILLER, known chemi- 
cally as N-1 naphthyl phthalamic acid, 
that kills weeds as they begin to sprout 
and before they emerge from_ the 
ground, has been developed by the 
Naugatuck Chemical Division, United 
States Rubber Company. 

This unique property, coupled with 
the fact that the chemical can be used 
safely on many truck crops, makes 
the chemical a tremendous boon for 
the vegetable grower who has _ not 
been able to use 2, 4-D because it was 
highly injurious to his crops. 

Alanap, as the chemical is termed 
in the trade, is not yet ready for com 
mercial sale. It is being tested this 
season by state agricultural experi 
ment stations and probably will be on 
the market next year on a_ limited 
sale basis primarily for use on vine 
crops. 

Test results to date indicate that 
the chemical is extremely promising 
for weed control on such crops as 
cucumbers, asparagus, snap 
peanuts, sweet potatoes, carrots, 
onions, peppers, cantaloupes, water- 


beans, 


melons, pumpkins, squash, and soy- 
beans. In addition, Alanap looks 
promising on nursery stock and cotton. 
Other tests have shown that the chem- 
ical is highly destructive to crabgrass 


but has no effect on established lawn 
grasses. This means that it may be 
possible for the home owner to treat 
his lawn in late May or early June 
just before crabgrass sprouts and the 
unwanted grass will be killed before 
it has the chance to grow. 

Dr. G. F. Warren, associate pro- 
fessor of horticulture at Purdue Uni- 
versity Experiment Station, has found 
Alanap to be particularly effective on 
vine crops. Muskmelons, cucumbers, 
and watermelons have shown good 
tolerance to both pre- and post-emer- 
gence applications of the chemical. 
In field experiments, he obtained ex- 
cellent control of germinating crab- 
grass with an application of Alanap 
at the rate of four pounds to the acre 
and there was no adverse effect on the 
vield or maturity of the muskmelons. 

Associated Seed Growers at Mil- 
ford, Conn., eliminated hand weeding 
completely and saved approximately 
$150 per acre on a four-acre test plot 
planted with varieties of squash, cu- 
pumpkins used — for 
breeding and seed purposes. Alanap 
was applied at varying rates ranging 
from four to eight pounds per acre. 

Dr, D. D. Hemphill, associate pro- 
fessor of horticulture at the University 
of Missouri Experiment Station, has 
tested 


cumbers, and 


Alanap on cantaloupes, cu- 


cumbers, watermelons, squash, aspara 
gus, lima beans, potatoes, and snap 
beans as a pre-emergence treatment 
at the rate of four pounds per acre 
with satisfactory weed control and no 
adverse effect on the crops. Crabgrass, 
foxtails, and pigweed are particular 
weed problems in Missouri. 

Naugatuck Chemical’s 
Bethany Laboratory have been made 
on cotton, soybeans, flax, pumpkins, 
squash, corn, beans, and carrots with 


Tests at 


little or no damage to the crops and 
excellent weed control. 

Alanap is effective against such 
common weed pests as pigweed, purs 
lane, Jambsquarters, quickweed, chick 
ragweed, carpetweed — and 
crabgrass. Generally, the chemical is 
pre-emergence 


weed, 


more effective as a 
weed control than as a post-emergence 
control. Most effective results are ob 
tained when the chemical is applied 
at planting time or within a day or 
two thereafter. Effective dosages 
range from four to eight pounds per 
acre for a broadcast spray applied in 
any convenient amount of water as 
long as the soil is uniformly covered. 
Applied as a band on the row, one to 
three pounds per acre is effective. 

The length of time the chemical is 
retained in the soil depends upon 
soil moisture, type, temperature, and 
organic content. In general, however, 
two to 10 pounds per acre of actual 
treated surface gives good weed con- 
trol for a period of from three to 
eight weeks. 


(Continued on page 40) 
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DuPont MARLATE 


methoxychlor insecticide 


Gives you Insect Control 
With Minimum Residue Problems 


You know how important 

it is to get your fruits 

and vegetables free of 

insect damage or infestation, 


and also free of toxic residues. 


That’s where Du Pont ‘“Marlate”’ methoxychlor insecticide fits in. For “Mar- 
late” controls many of the major insect pests of food crops all season long. And it 
can be used up to 7 days before harvest and still keep your residue problem at a 
minimum. 


This outstanding combination of qualities makes ‘‘Marlate’’ methoxychlor ex- 
tremely valuable on such processing crops as lima and snap beans, peas, cabbage, 
cherries, peaches, tomatoes, cucurbits, prunes, and many others. Among the many 
insects ‘“‘Marlate’”’ controls are the following: 


Mexican bean beetle Cucumber beetles Cherry fruit fly 
Flea beetles Fall armyworm Cherry fruit worm 
Leafhoppers Pea weevil Japanese beetle 
Cabbage worms Oriental fruit moth Blister beetles 
Bean leaf beetle Plum curculio 


Use “‘Marlate”’ 50, a 50°;, methoxychlor wettable powder in sprays. Specify 
“‘Marlate”’ in your dust mixtures. 


E. |. Du Pont de Nemours & Co. (Inc.) 


<a Ol) PONT 


REG. U.S. PAT. OFF. 
BETTER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY 
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Quality Control Clinic 


WILBUR A, GOULD 
Ohio State University 


QUALITY CONTROL EDITOR 


How to solve your tomato packing 


problems during the 1953 pack 


Raw product inspection, continuous plant inspection, con 


tract standards of quality, pest-control programs, and 


no ‘‘long-hold’’ periods are a few of Gould's recommendations 


THERE IS GENERAL AGREEMENT in the 
industry that there will be problems 
in the packing of high quality toma 
toes in 1953. However, it is my beliet 
that any packer can comply with the 
laws and need not be threatened with 
SCIZUTOCS unless the pac ker creates 
problems through laxness in his quali 


ty control program. In packing high 


quality tomatoes, however, there are 
certain factors that must be considered 
and controlled throughout the season, 

At the outset it should be empha 
sized that several reports have been 
submitted by various groups including 
the NCA Tomato Products Sanitation 
othe. 


Committee and interested 


groups. In going over the many. re- 


Here's a hamper of tomatoes that awaited processing for more than 24 hours on the cannery stor- 


age platform. In the meantime, more recent deliveries made this hamper inaccessible. Thousands 


of flies breed in rotten and mashed tomatoes 


Quality products call for quick processing 


ports that have been published and 
presented to the different meetings 
this past vear, it seems to me that 
one major recommendation has been 
omitted or only slightly emphasized. 
taken for granted. 
it is believed that there is 
need to emphasize the services offered 
by the U.S. Department of Agricul 
ture 

Phe USDA makes available to the 


industry 


Perhaps this is 
However 


two types of voluntary in 
spection services, that is, (1) raw 
product inspection; and (2) continu 
ous factory inspection. The raw prod 
ucts inspection should be a “must” 
in the purchasing of tomatoes, or for 
that matter many other raw products. 
With the USDA raw products inspec 
tion, the packer can be assured of the 
quality of the raw product received 
tt the plant at all times. In this col 
umn in the July 1952 Food Packer 
two suggestions were made dealing 
with the quality of the raw stock, It 
these and other suggestions as out 
lined in this column were followed, 1 
believe that the tomato canner can 
start the season without worry about 
complying with the laws by knowing 
the quality of raw stock at all times. 
The USDA will grade and inspect all 
loads of raw stock and prepare certi 
ficates which certify the quality and 
condition therein. This is the starting 
point for any quality control program 
and the packer should make use o! 
grade information before accepting 
loads of inferior quality. Loads of like 
quality should be 


processed accordingly when attempt 


S¢ vregated and 


ing to pack a quality produc e: 


Continuous factory inspection 


The continuous factory inspection 
service or the plant inspection service 
offered by the USDA is perhaps new 
to some segments of the industry. 


the USDA men in the field 
and in Washington will be more than 


However 


happy to explain this service and what 
it can do for the packer. Briefly, they 
can assist the packer by certifying as 
to the sanitary condition of the plant 
the processing procedures, and the 
evaluation of the quality of the 
finished product. This service would 
Ove the pute ker who does not have «l 
quality control technologist a know! 
edge of what he is packing, the con 
ditions within — the plant, and the 
quality of the finished product at. all 
times. These services should be of 
great benefit to the industry not only 
in complying with the laws, but, also 
in keeping the packer fully informed 


of his quality 


(Continued on page 42) 
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No Need to Go Overboard... 


You can increase efficiency without building a 
new plant. 

Take the LIXATE Process for making brine 
automatically, for instance. 

A simple installation cuts handling and labor 
costs, delivers pure, constant, 100%-saturated 
brine to any point in your plant at the twist of a 
wrist. You use economical rock salt— and gravity 
does all the work—automatically, instantly. 
The LIXATE Process is adaptable to your 
particular requirements. Write, and our 
representative will show you how. 

No cost, no obligation. 


1953 


THE INTERNATIONAL 
SALT COMPANY, INC. 


INDUSTRIAL DIVISION, Scranton, Pa. 


SALES OFFICES 
Atlanta,Ga. ¢ Chicago, Ill. *¢ New Orleans, La. 
Boston, Mass. ¢ St. Louis,Mo. ¢ Newark, N. J. 
Buffalo, N.Y. « New York,N.Y. ¢ Cincinnati, O, 
Philadelphia, Pa. « Pittsburgh, Pa. « Richmond, Va. 
ENGINEERING OFFICES 
Atlanta,Ga. « Chicago,Iil. -¢ Buffalo, N. Y. 





(Continued from page 32) 


Crates are removed from cooling tank with this hydraulic-powered boom supported Cans are removed from retort crates rapidly and efficiently 


on a pivoted mast. Short section of monorail is positioned on outer end of boom, with this 
and track ends are angle-cut so that they fit into opposite angles of monorail 


Rosenberg crate unloader. Booster units (back- 
ground) move the cans to conveyor lines that lead to labelers 


system. Operator pushes mast against adjustable stop block in either direction, in the warehouse. Factory area here is open-sided which 


thus pulling crate on or pushing it off of the monorail fastened to the boom 


cans per minute and the other oper 
ating at 150 cans a minute. Two can 
sizes, 303 and eight-ounce, are used 
at the Glencoe plant Continental cans 
and closing Thi hhinne S are tise al 
After the cans leave the 
crated by the 


closing 
machines, they are 
Rosenberg process. Here, the opera 
tion is fast, and requires only one man 
on the loader and another to handle 
the full crates, Next, the peas are 
processed in 28 FMC retorts. All re 
torts are equipped with Taylor auto 
matic controls 

After the cans are 


cooled, an ingenious 


processed ind 
Green Giant 
designed hoist picks up a section of 
the track, trom which the crate hangs 
and places it on an outgoing route 
Here, the crates travel by gravity to 
the Rosenberg crate unloader. Com 
pany officials like the Rosenberg sys 
tem and sav that few, if any, cans are 
dented, 

As the cans are unloaded from the 
crates, they enter three can boosters 
that take them via overhead conveyors 
to the warehouse. One booster handles 
303-size cans exclusively, and the 
other two are interchangeable be 
tween 303 and eight-ounce cans. In 


labeled 


stored,  o1 


the warehouse, the cans are 
and cased and either 
shipped immediately. The warehouse 
has a capacity of 700,000 cases. The 
cardboard pallet system is used 
throughout. Here again is a featu 
liked by the company because of the 
space-saving features and the low 
cost as compared with wood pallets. 
1,000 


water per minute are used during the 


Approximately gallons — of 


40 


Waste 


pumped to a 100-acre company-leased 


plant) operation. water is 
plot adjacent to the factory and_ is 
spray-irrigated over the land, Nesbitt 
says he. is completely sold) on this 
method of handling waste. “There is 
no objectionable odor, and nutrients 
in the waste water nourish alfalfa 
that grows on the 100 acres.” 

A favorable and harmonious em- 
relationship exists at the 


Glencoe factory. An active safety pro 


ployee 

gram is keeping accidents at the 
A regular fire’ bri- 
gade functions, and unexpected drills 


negligible point. 


are held during the operating season. 
Phere’s a non-profit canteen in’ the 
plant that is open whenever the plant 
is running. Meals are prepared and 
taken to workers at the viner stations. 
Dormitory facilities are furnished at 
no cost to workers who may live some 
distance from the plant and have no 
transportation. Uniforms for women 
workers are laundered by the com- 
pany. A recreation room is always 
open to all employees. “This liberal 
program is paying off, too,” says Nes- 
bitt. “We have a fine labor record, and 
our help situation is adequately cared 
for, particularly since we have no 
large town to draw on.” 


ALANAP 
(Continued from page 36) 


Heavy rains occurring immediately 
after applying the chemical to the soil 
do not appear to reduce the amount 
of weed control. 


facilitates movement of men and materials. 


Preliminary tests indicate that Ala- 
nap has low toxicity to warm-blooded 
animals, No adverse effects have been 
observed in handling large quantities 
of the chemical both in the laboratory 
and afield. Extensive toxicological 
studies are now in progess. 

Standard spray equipment deliver 
ing 25 to 100 gallons per acre can be 
used to apply Alanap as a broadcast 
spray. The spray tank should have 
some type of agitation, and it is ad 
visable to clean the spray equipment 
after using with a dilute solution of 
ammonia water to avoid contamina- 
tion of other spray. 

The chemical is being supplied cur- 
rently as a wettable powder contain- 
ing 90 percent ingredient. 
Further formulation work is in prog- 
ress and greenhouse and field trials 
indicate that modifications of this basic 
powder may be advantageous. 

The purpose of the pre-emergence 
treatment is to control weed growth, 
preferably on the row, until the crop 
is large enough to prevent weed in- 
terference or to permit machine culti 


active 


vation. To insure weed 
control, it is important that the soil 
be properly prepared with soil clods 
broken up before applications and the 
soil should not be disturbed after 


treatment until cultivation is absolute- 


maximum 


ly necessary. 


Further information on Alanap is 
available from FOOD PACKER, 139 
N. Clark St., Chicago 2, or Naugatuck 
Chemical Div., United States Rubber 
Co., Bethany 15, Conn. 
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There are many reasons why Waukesha 
makes P.D.* Sanitary Pumps exclusively — and they 
all work to your benefits, whether your product is 


liquid, semi-liquid, creamy or chunky. 


Waukesha Balanced Twin Blade Impellers, operating at 
With Positive Displacement pumping, for instance, slow speeds, form four large chambers in the pump head 
which gently draw and discharge four complete product- 


you eliminate the turbulence, churning, agitation and loads with each revolution. Positive delivery without agita- 


aeration so damaging to most products. For the tion, churning or aeration. 


For production savings, product protection, clean-up sav- 
ings, longer service life move your product with WAU- 
high pressures or achieve volume production. KESHA POSITIVE DISPLACEMENT SANITARY 
PUMPS exclusively. Capacities from 20 pounds to 60,000 
pounds, in V-Belt or Variable Speed drives. And if your 


chambers, positive twin blade impeller delivery, Operations require output lene protection, aukeshas are 
, available in Vented Cover design also 


Waukesha needs no ‘“Buzz-Saw” speed to overcome 
Through its gentle, slow speed action, large open 


your product comes out as perfect as it goes 
Write for details on the advantages of Waukesha 
into the Waukesha, without damage or waste. Pumps in your plant 


WAUKESHA FOUNDRY CoO. : eZ 
WAUKESHA, WISCONSIN SANITARY 
ae a 


Dependable Product of a Responsible Manufacturer 
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GOULD 
(Continued from page 38) 


I am fully cognizant of the fact 
that F & DA does not have a tolerance 
for fly eggs. Frankly, I don’t believe 
that the industry wants a tolerance, 
and I am certain that the consuming 
public does not want tolerances for 
filth. It's somewhat like the anonymous 
phrase displayed at the Klenzade 17th 
Seminar held at E. Lansing, Mich. in 
March of this year. “Sterile filth is 
no more desirable in foods than un- 
sterile filth.” 


rhe industry does not feel that filth 
can be sterilized and. still be highly 
Filth 


never has been desired by any seg 


delectable by the consumers. 


ments of the industry and I am quite 
certain it is not desired at the present 
time, With an adequate sanitary pro 
gram and a quality control program, 
tomatoes can be purchased and proc 
essed that will meet all the require 
ments of the existing laws so that the 
industry need never be accused of 
packing food that is filthy. 


Suggested quality measures 


There are a few suggestions that 
I have made in the past and they 
should be repeated now. These are as 
follows: 


1. Set up standards of quality in 
the contracts. If the tomatoes fall be 
low these standards, either because of 
too many culls, too many defective 
fruits, or because of excessive No. 2’s 
account color, these loads should not 
be received. In some cases the loads 
should be destroyed and not peddled 
to other packers. This would seem to 
be the number one problem and _ per 
haps the easiest factor to control by 
concerted efforts of both the grower 
and the processor. It should be empha- 
sized that the grower needs the proc- 
essor and vice versa. By mutually 
working together, the industry will 
forge ahead and meet all the prob 
lems as they come up. 


2. Establish adequate pest con- 
trol programs both during the grow 
ing and maturing of the crops and in 
and around the plant, A clean raw 
product, clean receiving yards, clean 
hampers, and a clean plant are neces- 
sary at all times in the modern proc- 
essing plant. Detergents and pesticide 
representatives, and local entomolog 
ists and pathologists, have the “know 
how” and they are most willing to 
cooperate. Once pests get their start, 
they are hard to control. 
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3. Set up scheduled deliveries at the 
plant and thus prevent “long hold” 
periods. This phase of the program 
starts immediately after harvesting 
and follows through to the packing 
and filling and closing of the contain- 
er. Programs have been established 
in some plants and these packers have 
done a good job of promoting such a 
program. They know that it is paying 
off in big dividends for them and I 
am certain that they are willing to 
assist others in setting up such a pro 
gram, 


4. As I pointed out in this column 
in the July issue last year, (1) careful 
sorting and grading of the raw prod 
uct; (2) adequate washing; and (3) 
efficient trimming are important fac 
tors that pertain to the handling of 
the raw stock prior to processing. The 
first sorting should be done before 
the tomatoes enter the plant. One 
system in use in certain areas is the 
use of dry sorting belts before the 
tomatoes go to the flumes, Here the 
tomatoes unfit for processing can be 
removed before they enter the plant. 
Further, if the tomato packers would 
utilize the raw products grading sys- 
tem as mentioned above, for more 
than a means of paying the farmer, he 
could segregate loads of like quality 
and process accordingly. This step is 
in effect in many other industries and 
it is very difficult for me to under- 
stand why some segments of the to- 
mato industry have not made more 
use of this existing quality 
system. 


control 


Detergents may have a place 


The washing of the tomatoes should 
start by using clean water to soak the 
tomatoes prior to the high pressure 
spray wash. The use of air agitation 
or steam agitation in the flumes and 
soaker washers has much to offer in 
the cleaning of the fruits. It is highly 
probable that detergents may find a 
place in these flumes to assist in the 
loosening of dirt, mold, or even Droso 
phila eggs and maggots that are par- 
tially exposed. Experiments in this 
direction are to be encouraged, Fol 
lowing the soak or flume wash, the 
tomatoes should be adequately wash 
ed with a high pressure spray while 
the tomatoes are turning on a roller 
conveyor. In our laboratory experi 
ments we have had adequate control 
by exposing the tomato to 2% revolu 
tions and using pressures up to 150 
pounds. Further, consideration should 
be given to the type of nozzle and 
its location. We have found that the 
use of full jet nozzles followed by a 
knife spray nozzle, each located ap- 


proximately six inches above the sur- 
face of the fruit will give good control 
in cleaning of the fruits and removing 
a large proportion of soft mold and 
decayed areas. 

The last general step deals with the 
trimming operation, It’s true that the 
mold may not show on the surface 
of the tomato and likewise the eggs 
and maggots are not visible. However, 
in my experience F & DA has not 
seized packs where a good conscien- 
tious job is being accomplished by the 
trimmers. The trimmers are human 
and because of this they cannot ac 
complish miracles nor should they be 
expected to. Nevertheless, they are 
given an adequate opportunity and 
are properly instructed in what to 
trim, I feel certain that the packer 
need not feel that he must trim ex 
cessively to comply with the law. One 
of the greatest problems in trimming 
tomatoes in my experience has been 
the inadequacy of the working con 
ditions of the trimmers. 

Two suggestions to remedy this 
situation are: (1) use roller conveyors 
for the untrimmed fruits so that the 
tomatoes are constantly turning; and 
(2) adequate lighting over the trim- 
ming belts. Further elaboration of the 
latter point in the inspection of the 
raw and finished products was out 
lined by me in the November 1952 
issue of Food Packer. For your infor- 
mation, there are several installations 
being made at the present time both 
in quality control and grading rooms 
and over the inspection, sorting and 
trimming, belts. The workers along 
these belts will do the best they can 
with the situation at hand. However, 
ideal working conditions should be 
provided if an adequate control job 
without excess trimming is desired. 

A final comment concerning the 
trimming operation, is proper instruc- 
tion in what to trim. Careful training 
and instruction of the trimmer is to 
be highly recommended both from a 
quality and a quantity standpoint, 

In conclusion, the tomato industry 
is presently confronted with many 
problems. Nevertheless, sincere effort 
in doing a good job and promoting 
your products to the consumer will 
expand your markets if the quality is 
right. Control all along the line from 
field to the container will continue the 
success of the tomato industry. Lax 
ness on the part of member canners 
promotes ill feeling in all the trade 
and only by concerted efforts of all 
members of the industry in telling the 
tomato story can the future of the to- 
mato industry in all parts of the coun- 
try be assured. It’s a story that every 
tomato canner will be proud to tell. 
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JUICY 


ROBLEM 


solved by Taylor Control of 


citrus juice concentration ! 


THE PROBLEM: Uniform concentration of raw 
citrus juice to 60° Brix, and uniform blending 
of this concentrate with raw juice for 42° Brix 
product. 


SOLUTION: Taylor evaporator control on the 
concentration process, Taylor temperature con 
trols on the holding tanks for concentrate and 
raw juice, Taylor density control on the Carries 
Autoblend mixer. 


RESULT: A uniform product, held within '2 
Brix tolerance, with flavor and consistency the 
same in every can. 


Pa 


Here's a typical installation on the holding tanks and Carrier 


Autoblend mixer. Evaporator controls not shown 
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You can make consumers stick with your brand, 
if you keep quality uniform. Taylor Automat 
Process Control can help protect uniformity 
and cut operating costs at the same time. Ask 
your Taylor Field Engineer, or write for Catalog 
§00. Tavlor Instrument Companies, Rochester 1, 
N.Y.. or Toronto, Canada 


Instruments for indicating, recording and controlling 
temperature, pressure, flow, liquid level, speed, 


density, load and humidity. 


MEAN 


ACCURACY FIRST 
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ali 
costs 


with 
Angelus 
Seamers 


Model 40P-DF 


For can closing and 
can making. Automatic 
Rotary Seamer with 
disc feed for round 


cans 2's” to 4's” 


in diameter and 


Investigate the advantages of low 
cost production, low cost invest- 
ment, and low cost maintenance 
with Angelus Automatic Seamers. 


Write today for complete details on 
models and an Angelus Engineered 
Application Recommendation. 


up to 2/0 cans 
per minute 


More canners and can 
manufacturers through- 
out the world are switch- 
ing to Angelus Seamers 
for greater production 
economies, lower invest- 
ment costs and minimum 
maintenance. Angelus 
Seamers, the products of 
more than 40 years of 
experience in developing 
and manufacturing, are 
the ultimate in simplified, 
rugged, efficient design. 


Model 40P-MSLF 


With chain feed 

for can closing only. 
Automatic Rotary 
Seamer for round 
cans 2's” to 4's” 

in diameter and 

up to 275 cans 

per minute 


INGELUS 


Sanitary Can Machine Company 


Cable address “Angelmaco”™ Western Union Code 


1900 Pacific Blvd. + Los Angeles 58, Calif. 


SHENANDOAH VALLEY 
(Continued from page 27) 


ished sauce is pumped to the stainless 
steel mixing tank where granulated 
sugar is added to it. Sugar require 
ments decrease as the crop matures 
because of the increase in the natural 
sugar content of the fruit. 

The sauce is pumped through a 
Waukesha pump to one of the two 
FMC fillers where it is filled into 
either No. 10 or 303-size cans, and 
then sealed. (Cooling of the canned 
apple sauce will he discussed in a later 
article that describes in detail the new 
cooling and warehousing system that 
Shenandoah Valley built and put into 
operation in 1950.) 


Cider is glasspacked 


Cider apples and cores and _ peel 
ings from sauce and sliced apple op 
erations are conveyed to an adjoining 
building where they enter one of three 
hammer mills and are thoroughly 
ground into pulp. Sweet cider is ex- 
tracted from the pulp in three Hy- 
draulic Press Co. cider mills under 
3.000 p.s.i. pressure. The company 
manufactures 13,000 to 15,000. gal 
lons of cider during the nine-hour 
day, Cider falls into a small storage 
tank from where it is pumped to 45 
tanks—some inside the building, some 
outside—that average 30,000 gallons 
in capacity. The cider is converted 
into vinegar and eventually packaged 
for shipment. Most of Shenandoah 
Valley's cider is glass-packed, but a 
small amount still leaves the plant in 
barrels. Mr. Arthur gives a good idea 
of how the vinegar picture has 
changed in the past two or three dec 
ades. “Back in the old days, we 
shipped as much as 500 barrels of 
vinegar a day. Now we're lucky if 
we ship that much barrel vinegar in 
an entire year.” 

Quality is taken seriously at the 
Shenandoah Valley plant. Equipment 
has been designed and installed for 
easy and rapid cleaning, and _ is 
cleaned thoroughly after each day’s 
pack. In addition, floors and equip 
ment are hosed down periodically 
during the day, Jess Kiracofe operates 
his quality control laboratory near the 
sauce-filling line so that obtaining 
random samples throughout the day 
is easy and convenient, He checks a 
sauce sample every 15 minutes for 
closing temperature and percentage of 
sugar, and also logs the closing ma- 
chine count at the same time. An 
American Can Co. technician runs 
seam inspection tests at about the 
same time intervals. 
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DRISCOLL 
(Continued from page 29) 


a minute, but usually operates at 145 
per minute. Berries in this line go 
through a Reinhardt slicer and mixet 
This line is also adaptable for filling 
10- and 30-pound institutional tins. 

Next to it is a line set up for pack- 
ing whole berries in institutional sizes, 
with a scroll mixer-conveyor, Filling 
is accomplished through a funnel-type 
filler with a fast-closing gate. Then 
comes the crushed strawberry line, 
with a Sprague-Sells crushing ma 
chine. Sugar is added to the crushed 
pack by volume measurement, 

Che eighth line is for packing whole 
berries in retail sizes, with syrup in 
stead of drv sugar. It consists of a 
syrup vat and automatic syruping 
valve. Packages are filled and sealed 
by hand. 

Consumer packages are cased by 
hand as they come from the sealers 
Al] cases are set up on an overhead 
halcony and fed into chutes which 
carry them down directly to the main 
filling lines within arm’s reach of the 
women doing the casing. Cases are 
sealed by hand and palletized. Fork 
lift trucks take loaded pallets immedi 
ately to the blast freezer where the 
are held for 24 hours at -30° F. to -40 

All consumer packs are case-frozen 
Institutional packs are handled simi 
larly but of course not cased. 

Driscoll frozen strawberries are dis 
tributed throughout the United States 
The company packs some 20 leading 
private labels and two house labels 
Driscoll and Madrone. Packages run 
from the 10%-ounce tin through 12 
and 16-ounce cartons, and 10- and 
30-pound tins to 420-pound barrels 
(the latter on special order only 
About 70 percent of the pack goes 
into retail sizes 

The plant is operated under con 
tinuous inspection by the United 
States Department of Agriculture and 
by Driscoll’s own quality control staff 
Plant superintendent is Lawson Sakai 
An efficiently engineered and well o1 
ganized operation, it can, running at 
top capacity with two eight-hom 
shifts, turn out some 450,000 pounds 
of finished product overnight. 


FOOD PACKER now has a 
monthly page devoted ex- 
clusively to news and de- 
velopments in the freezing 
industry. See the next 


page. 
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MINCEMEAT | 

SPICEOLATE FLAVOR 
® 

That traditional delicacy, the succulent, flavorful mince pie 
traces its genealogy to the Ancient Greeks. Composed in its 
earliest form of hashed meat, bread, aromatic herbs and 
spices, the mince pie has run an evolutionary gamut equalled 
by few modern pastries. Today, however, while much 
changed in form and content— the mince pie still depends 
for its popular flavor upon a delicately balanced mixture of 
spice oils. D&O Spiceolate Mincemeat — is a special mixture 
of water-soluble spice oils developed exclusively as a 
mincemeat flavoring. Consult D&O 


OUR 154TH YEAR OF SERVICE 


> 
}| DODGE & OLCOTT, INC. 


180 Varick Street *« New York 14,N. Y. 
Sales Offices in Principal Cities 
ESSENTIAL OILS » AROMATIC CHEMICALS - PERFUME BASES + FLAVOR BASES - VANILLA 





Freezing News 


Promotion « Selling * Research 


Beauty on parade at Washington 


cherry blossom festival 


Southern lovelies atop the South 
Carolina float in Washington’s famed 
cherry blossom festival are Miss Ann 
Livingston of Hartsville, S.C. 
Eskimo boy; and Miss Emily Coxe, a 


as the 


Frozen purees from citrus 
available as fruit bases 


Frozen orange and lemon purees 
are now available as naturally flavored 
fruit bases for use in frozen desserts, 
bakery goods and preserves. Devel 
oped by the Bureau of Agricultural 
and Industrial Chemistry’s fruit) and 
vegetable chemistry laboratory in Pas 
adena, Calif., these purees not only 
give food manufacturers new fresh 
flavored fruit bases for certain prod 
ucts, but also aid in utilization of the 
citrus crop and prolong the operating 
season for fruit processing plants 

Phe most successful method of pre 
paring purees consisted of crushing 
the whole fruit and passing it through 
al mechanically driven screening de 
vice with minimum incorporation of 
air into the product. Inedible parts, 
such as seeds, fiber and peel were 
separated out 

Phe puree was then mixed with dry 
sugar in the proportion of five parts 
puree to one part sugar, filled into tin 
containers, frozen, and stored at 0 
F. By this method the yield of puree 
was 50 to 60 percent of the whole 
fruit. After a year of 
purees retained their fresh flavors if 


storage, the 


prepared and stored with certain pre 
cautions. 
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Briar 
Virginia as the festival princess, Dul 


Fruitland, Md. 


student at Sweet College in 


any Frozen Foods, 


sponsored the float. 


New dimension in frozen sea- 
foods features uniform shapes 
“Uni-serve” seafoods 
SeaPak Corp. of St. 
Simons Island, Ga. feature dimension 
ally-uniform shapes—from bite to din 


Flash-frozen 
introduced by 


ner serving size, Products are proc 
essed to these shapes and to standard 
weights regardless of the widely vary 
ing sizes of tresh fish. Species to be 
packed include North Atlantic sole, 
haddock, perch, cod, flounder, halibut 
and salmon. 

All products are ice-glazed, breaded 
or specially broiler-coated to seal in 
natural moisture and flavor. They re 
quire no kitchen preparation or thaw- 
ing before cooking, which takes from 


one to 13 minutes according to size 
of the product. The uniform thickness 
permits even cooking over entire area. 


French fried frozen fish and 
scallops added to line 
O'Donnell-Usen Fisheries 
Boston, Mass. announces the addition 
of pre-cooked French fried frozen fish 
and scallops to its Taste O’ Sea line. 


Corp., 


The new product was released after 
months of research in the company’s 
laboratory kitchens, according to of 
ficials of the firm, 

Advertising and in-store promotion 
al programs accompanied the release 
of these products. Haddock and perch 
are available in 10-ounce packages 
and scallops in seven-ounce packages. 


Frozen peas are improved by 
research on flavor 


Causes of the off-flavor of fresh 
shelled peas allowed to stand an in- 
definite period were studied by in 
vestigators in the BAIC’s western 
regional research laboratory in Albany, 
Calif. These studies eliminated con 
tamination by vine juice, bacteria and 
carbon dioxide as causes, and identi- 
fied bruising during vining as a direct 
and primary cause. 

Lowering temperature of the peas 
was found to retard the rate at which 
this off-flavor occurs. Some freezers 
have arranged for vining near the 
processing plant to reduce later delay, 
according to scientists at the labora- 
tory. Others use rapid cooling, either 
by crushed ice or by hvydro-cooling. 


Snow Crop chicken pie 
makes debut 


Walter T. Sattler, marketing man- 
ager of Snow Crop Marketers, New 
York, announces the latest addition to 
the company’s frozen food line—~Snow 
Crop chicken pie. This eight-ounce 
package is in full distribution. The 
chicken pie was promoted on Arthur 
Godfrey's radio and TV program and 
is fully supported by point-of-sale ma 
terial. 
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Two popular Urschel units, Models “L’ and “SL” have been 
combined into one machine to give Packers the best value in 
years of economy and production efficiency! 


Hi Two hoppers are featured: Hopper at left for beef, pork, mutton, onions, 
cabbage, etc. Hopper at right for chicken, turkey, celery, peppers, etc. 


HSL” section dices cubes of 4", %”, ¥2”, and pieces up to 2” x 1” x 1”. 
mw’ section dices squares of 4", %”, 12", %”, and 1”. 

Wi Features rugged strength, quick cleaning, easy maintenance. 

Hl Occupies only 17 sq. ft. floor space. 


Send for Urschel Bulletin containing full details. 


Precision p 


, igh s 
CUtting equ Peed 
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Products 
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@ A More Sanitary System @ Cleaner End Product 
TUBULAR BLANCHER Weg Requires Less Floor Area @ Shorter Blanching Time 
OFFERS YOU... \° More Uniform Blanch @ Steam Economy 


iil Sed 8 


A schematic drawing showing how the 
Scott Tubular Blancher might be installed. 
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Yes, the Scott Tubular Blancher gives you fea- 
tures not found in other type systems. Here 
is a blancher system that offers processors of 
peas, beans, corn, and many other food prod- 
ucts a much improved method for blanching, 
one that enables top production and a much 
improved end product. Today this hydraulic 
pressure blancher is in use in scores of lead- 
ing food processing plants—proof of its ability 
to do the job better and at less cost! 


A complete descriptive bulletin which gives 
the advantages of this system will be sent upon 
request. After checking the many features of 
the Scott Tubular Blancher we feel that you 
will see its great possibilities in your plant. 
Our engineering personnel will be pleased to 
discuss your installation in detail. 


Scott Viner also manufactures many other profit- 
making machines for canning and freezing plants. 
Send for our complete catalog today. 


The Scott Viner Co. 
1224 KINNEAR ROAD 
COLUMBUS, ‘OHIO 





What's uew/ 


Supplies ° 


PRE-VACUUMIZING SYRUPER 


This pre-vacuumizing syruper is 
being produced and sold by FMC un 
der a license agreement with Conti 
nental Can Co., originator of the 
equipment, It is designed to provide 
a more uniform fill, less waste, and 
Hore rapid syrup 
cording to FMC, 
\s a can enters the syruper from 
the filler, it 


valve whe re a suction action removes 


penetration, ac 


is positioned under a 


iir from the can, liberating air that 
may be trapped within the cavities 
ind por kets of the food product. A 
‘no-can, no-fill” device is furnished, 
and a vacuum and syrup tank is pro 
vided to reclaim any syrup that may 
be pulled over in the vacuum line 
Further information available from 
Kood Machinery & 
San Jose 6, Calif 


Chemical Corp 


CONTROLS LIQUID DENSITY 


An instrument for continuously in 


dicating, recording, and/or control 
ling the density of flowing liquids has 
been announced recently. Known as 
the Princo Densitrol, it is available 
in several models, the most basic of 
which offers direct sight readings of 
liquid density at the pipeline point otf 
sampling. Other models provide re 
cording of density at a distance from 
the sampling chamber, The device 
can be used in such operations as 
brine solutions, blending or concen 
trating sugar syrups, and analysis of 
two component solutions 


Further information available from 
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Equipment 


¢ Trade Literature 


Instrument 


Philadel 


Precision Thermometer & 
Co., 1434 Brandywine St 
phia 


NEW FLAVOR BULLETIN 


4 booklet on cosmo flavors has 
been added to the Dodge & Olcott 
series of flavor brochures and is now 
available to flavor manufacturers for 
the food and confectionery industries. 
It includes 28 


charts, suggestions, and directions for 


pages of formulas 
preparing syrups, color solutions, pow 
dered flavors, and jelly and pudding 
THIXeS 

Copies can be obtained from Dodge 
& Olcott, Inc., 180 Varick St.. Neu 
York 14, N. Y 


OPERATING DATA 


“Fourteen ways to speed produc 
tion and simplify handling in canning 
spinach, tomatoes and green beans,” 
is the subject of a new bulletin for 
canners issued recently, The data form 
illustrates and describes how Cam 
bridge wire mesh conveyor belts can 
be used at 14 different stations in the 
process lines. 

lypical plant layouts for each line 
are shown with indications as to 
where wire mesh belts fit) in, and 
each belt application is described in 
the text. 

Copies available from The Cam 
bridge Wire Cloth Co., Cambridge, 
Md 


RAISES, LOWERS TRUCKS 


The “adjust-a-truck,” a device de 
lower trucks to 
dock height, was introduced recently 


signed to raise or 


It is ideal tor those firms who do not 
have adequate room on their docks 


to install adjustable dock ramps, a 
manufacturers. The 
unit is set into the pavement in front 


cording to its 


of the dock and by means of a heavy 
duty electric hydraulic system, can 
adjust each vehicle to dock height 

Introduced by Rowe Methods, Inc 


2534 Detroit Ave., Cleveland 13 


NEW KETTLE INTRODUCED 


Completely redesigned for sanita 
tion, this new Hamilton stainless stee! 
kettle has no flanges, joints or crev 
ices where bacteria or food residue 
can collect. All joints are round and 
Hush inside and out, the company 
says. The kettle is available in 15 to 
500 gallon capacity. 

Further information available from 
Hamilton Copper and Brass Works, 
Dept. 6, Cincinnati, Ohio 


“TEAR-TAPE’ ATTACHMENT 


A “tear-tape” attachment for cello 
phane bags that is adaptable to all 
Simplex cellophane bag making ma 
chines was announced recently, It 
automatically “tear-tape” 
strip to the inner side as the bag is 
formed from flat’ stock. Two small 
knives at the cutting head nick the 


applies a 


folded bottom seal to provide an easy 
start for the tearing action. 

Developed by Simplex Packaging 
Machinery, Inc., 534-23rd Ave., Oak 
land 6, Calif 


CONTROLLER CATALOG 


“Electronik controller” catalog 1530 
contains 56 pages describing all types 
of electronic control instruments that 
are used to measure and control proc 
ess variables. Included are specifica 
ratings for 
electric and pneumatic type con 
trollers. 

Further information available from 
S. D. Ross, Minneapolis-Honeywell 
Regulator Co., Philadelphia 44, Pa 


tions, descriptions and 
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“no place 
to stop in 


AA : 
> Hamilton's 


\ 


~ 


new line 
proven of kettles” 


No self respecting bug would think of calling a new 
Style SA Hamilton Kettle — home, because he would 
starve to death. 


The new Hamilton SA Kettle has no joints, crevices, 
Smartly designed and brilliant multicolor Fold- flanges, etc., where food residue can collect. Even the 
ing Gartons by GAIR are solving packaging cylindrical adjustable legs are sealed. Completely stain- 


problems for many manufacturers who are as less steel inside and out, it cleans in a jiffy. The kettle 
meticulous about their packaging as they are 


we illustrate is #4 steam jacketed available in 15 to 
about their famous products. 


500 gal. capacity. Pressures to 125 psi. 
Sales, profits and prestige are increased with 


the SELL-ON-SIGHT :magic of GAIR MULTI- Complete information on request 
COLOR CARTONS. 


WRITE TODAY for samples and technical information 


WRITE 
TODAY 


ROBERT GAIR COMPANY, INC. 


155 EAST 44TH STREET, NEW YORK + TORONTO 
PAPERBOARD - FOLDING CARTONS - SHIPPING CONTAINERS _ Divisicn of the Brighton Copper Works, Inc. * 820 State Ave., Cincinnati, Ohio 
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Production Lines 


New methods « New research 


Canco’s non-drip can pours 
easily, doesn’t “drip” 


Phe young lady above will have 
nothing to do with “drips” as she tries 
to make Americ al ( an ( 0.'S new non 
drip can drip. The can, being market 
tested with a liquid detergent but ca 
pable of packaging a multitude of 
food and non-food liquids, was intro 
duced by Canco at the National Pack 
wing Exposition in Chicago. 

This round, tinless, nozzle-topped 
‘metal bottle” is drip-proof and has 
eliminated the exposed side seam thus 
lithogra 


permitting around-the-can 


phy, said T. E, Alwyn, Canco’s vice 
president in’ charge of sales. The 
dripless feature was accomplished by 
designing a turned-in lip to form the 
mouth of the nozzle which cuts off 
flow of liquid after pouring. A plastic 
cap, Which also may serve as a meas 
uring device, is used as the closure 
over the nozzle 


At present this container is manu 


factured in 12 and 22-ounce sizes. The 


non-drip feature, Mr. Alwyn said, 


makes it practical for all types ot 


liquid, such as SY rups, molasses, edible 


oils, salad dressings, liquid 


shampoos and ammonia. 


Tenox used in new approach 
to food preservation 


A new approach to the problem of 
food preservation was proposed by 
Eastman Chemical 
Kingsport, Tenn, 
as outlined by Dr. R. W. Bentz, sen 


ior chemist of the Eastman food labo 
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starch, 


Products, —Inc., 
This development, 


ratories, involves the use of Tenox, 
an Eastman food-grade antioxidant, as 
a barrier or oxygen trap in the mate- 
rials used to package many oxygen 
products. Included 
among the materials mentioned by Dr. 


sensitive food 


Bentz were paperboard, glassine and 
vegetable parchment. 


Pink bactericide-disinfectant 
introduced recently 


bactericide-disinfectant 
introduced by The 


\ new 
recently 
Diversey Corp., Chicago, has 


cleane) 
a dis- 
tinctive pink color for ready identifi- 
cation plus the same properties of 
regular Diversol. Called Di 
versol CX, this cleaner with inorganic 


white 


coloring means quick identification to 
end mixups between disinfectants and 
other chemical compounds that have 
caused spoilage and waste, Diversey 


said, 


New film used for Cry-O-Rap 
plastic bags 


A new, clear film called “sparkle” 
standard for all Cry-O-Rap 
bags measuring up to seven 
inches in width, according to Cryovac 
Div. of Dewey & Almy Chemical Co., 
Cambridge, Mass. The film has eye 


is now 
plastic 


and mass appeal tor such packages as 
frankfurters, cut-up chicken and bo 
logna, the company said. 


Release fourth issue of 
canned sweet cherry standards 


The fourth United 
States standards for grades of canned 


issue of the 


sweet cherries was released recently, 
and supersedes that in effect since 
1940. Copies are available from the 
Fruit and Vegetables Branch, Pro 
duction and Marketing Adm., U. S. 
Dept. of Agriculture, Washington 25, 
2: ©. 


Butter beans in sauce 


Phillips Packing Co., Inc., Camb- 
ridge, Md. has introduced a new 
product, “Phillips Delicious” butter 
beans in a unique sauce. The beans 
are large dried California limas, fully 
cooked, heated and 
served, Labels carry a recipe sugges- 


ready to be 


tion for beans in casserole. 


Fiberglas insulation booklet 
published recently 


New dry wall installation methods 
for Fiberglas cold storage insulation 
are described and illustrated in a 16- 
page booklet recently issued by 
Owens-Corning Fiberglas Corp., To- 
ledo 1, Ohio. Copies are available from 
the company upon request. 


Directory of contract packagers 
and their facilities released 


The second edition of Packaging 
Institute’s Directory of contract pack- 
agers and their facilities has been pub- 
lished by the Institute, 342 Madison 
Ave., New York 17, and is now avail 
able for purchase at $2.00 a copy. 


Research bulletin on low-sodium 
canned foods published recently 


Continental Can Co.’s latest re 
search bulletin, prepared by L. E. 
Clifeorn, is “Production and consumer 
aspects of low-sodium canned foods.” 
The booklet should be useful to can- 
ners in better production control and 
labeling of these products. Copies are 
available from the company at 100 E, 


$2nd St., New York 17. 


Vinyl! plastic film helps 
modernize kraut production 


Made from one of B. F. Goodrich 
Chemical Co.’s Geon vinyl resins, this 
non-toxic plastic film replaces wooden 
covers formerly put on top of sauer- 
kraut vats and held down with heavy 
weight to expel the air. The flexible 
film provides absolute cleanliness and 
protection to the kraut by weighting 
it down with water while it is suspend- 
ed over the vat, according to the Good- 
rich Co, 

Used at the Clyde Kraut Co., Clyde, 
Ohio, the film enables the kraut pack 
er to save substantial quantities, for- 
merly thrown away, from the top of 
each vat. Called K-Flex DV, the film 
is manufactured and sold by R. L. 
Kuss & Co., Inc., Findlay, Ohio. It 
is approved by the Bureau of Animal 
Industry. 
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Robins Wy Equipment 


promotes 


TOP OPERATING EFFICIENCY... 


helps you secure 


MAXIMUM PROFIT 


The Robins line of food processing and 
handling machinery, equipment and 
supplies is the most complete line 
offered you ...a line that has been 
built up in 98 years of service to your 
industry. The experience gained by 
Robins in these 98 years is your assur- 
ance that every item in the Robins 
line is there because it meets a specific 
need and because it will operate to 


your satisfaction. 


NUTRL-JEL 


CONFECTO-JEL 


WIRE, WRITE, PHONE, OR SEE YOUR ROBINS 
REPRESENTATIVE FOR YOUR COPY OF ROBINS 
CATALOG —over 250 pages of every type of 
equipment for better operation 


AKkRobins 


AND COMPANY, INC. 


Manufacturers of Food Processing Machinery Since 1855 
713-729 East Lombard St., Baltimore 2, Md. 


CORN 
PROCESSING 
EQUIPMENT 


CUTTERS + HUSKERS 
SHAKERS 
SILKERS + TRIMMERS 
WASHERS « FILLERS 
RETORTS + HOISTS 
EXHAUSTERS 
BRINE TANKS 
ROD SHAKER 


CREMAKER AND 
FEEDER 


MACERATOR 
SANITARY MIXER 
SUCCULOMETER 


ad de ede 


You l/ see ROBINS / 


Vdd 


the Standard of Quality 


for sixty years 


qe ete Vise ad ae: 


Powdered 4p/ Pectin 
for PRESERVERS 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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The Market Place 


News of Promotion & Selling 


Duncan Hines pickles introduced to trade 


Duncan Hines pickles are being in 
troduced to the trade by the H. W. 
Madison Co., Cleveland, Ohio, which 
is licensed by Hines-Park Foods, Inc., 
Ithaca, N. Y., to pack the Duncan 
Hines brand. This introductory pack 


New grape drink can adopted 


A lithographed six-ounce can for 
Wilrick’s “4 to 1” brand grape drink 
concentrate has been adopted by 
Wilrick, Ine., New York. The new 
package features the “4 to | 
mark in red letters on a white back 


trade 
ground, The can is purple except for 
i white banner across the top and a 
red one across the bottom. 

Phree 


ized on the front of the can: con 


key sales points are empha 
centrated mix for grape drink; made 
from Concord grape juice; one can 
makes a quart. The side panels give 
six different recipe suggestions. 


Seasoning salts introduced 


\ new set of four seasoning salts 
made with Accent are now being 
distributed by the Baker Extract Co., 
Springfield 


the produc ts 


Mass., manufacturers of 
The salts include onion 
savor, garlic and celery. 
Shaker top fitments of polyethylene 
ire provided on the bottles for easy 
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age contains six kinds of pickles in 
12-ounce glass jars carrving the red, 
white and blue Duncan Hines label. 
The varieties are sweet midgets, can 
died dill sticks, dill, 


sweet slices and sweet mixed. 


sweet relish, 


dispensing. Two-ounce square Dura 
glas bottles, red plastic closures and 
fitments manufactured by Owens-Ill- 
inois Glass Co.; labels designed by 
B. Dwight Fuerst, package designer, 
Owens-Illinois. 


Offer packaged dinners 


\ variety of packaged frozen meals 
sold in packages that serve as con 
tainer, cooking utensil and dinner 
plate combined, has been offered on 
the market by Processed Foods, Ine . 
San Gabriel, Calif. The line is aimed 
at the 
officials Say, 


The “Magic Chet” dinners include 


institutional trade, company 


as main dishes roast turkey, Swiss 
steak, spare ribs, fried chicken and 
Italian Hung 
ian dinners, or a choice of fish din 


Spanish, Chinese o1 


ners, according to the company. Each 
meal, after preparation in the com 
pany's kitchens, is placed in a dis 
posable aluminum foil plate, covered 
with foil and quick frozen. 

Retail prices range from 55 cents to 


$1.50 for a pre cooked meal that is 
said to require 12 to 15 minutes for 
warming—in an oven or over a low 
flame. No reports have been issued 
on the possibility of making the prod 


uct a food store item. 


Boetije adopts new package 


Dutch  stvle 
ste ik relish 
! 


iorseradish are now being marketed 


prepared mustard 


barbecue relish ind 


in new six-ounce jars by Boetje Foods 
brie Rock Island, Hl 
and white labels are manufactured by 
{ S. Printing & Lithograph Co. 
Duraglas jars by Owens-Illinois Glass 


The red vellow 


lithographed caps by 
Crown Cork & Seal Co. 


Clo colored 


ee, 


sais 


Beef sandwich steaks introduced 


Beef sandwich steaks with gravy 
are the latest addition to Swift & Co.'s 
line of premium canned meats. In 
creasing consumer demand from. test 
areas indicates they have been ac 
cepted, the company says. They are 
packed not less than seven to the can 
and are suggested for use in quick 


hot sandwiches. 


New tumbler used for seafood 


freasure Island Sea Food Co., San 
Francisco, is now packing its Rainbow 
Island crab cocktail and shrimp cock 
tail in this footed 
tumbler, a stock design by Glass Con 


QI 
ys-OUNCe = Te-use 


tainers Corp, Caps by Anchor-Hocking 
Glass Corp., Lancaster, Ohio and la 


bels by Miller Label Co. 
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) 


has 


AGITATOR 
PARTS 
QUICKLY 
REMOVABLE 
FOR EASY 
CLEANING 


IT’S A RUGGED, 
SANITARY UNIT 


STAINLESS STEEL 
ra ea 


TWIN-SHAFT 
Mh ea 


® Stainless steel from top to bottom 
Completely sanitary 


most rigid Health Dept. requirements 


conforms to the 


Twin shaft operation for highest effi 
ciency in mixing. Fully enclosed motor 


ASK US ABOUT drives two shafts: (1)—at slow speed 
THE HIGH SPEED 


ROTA-THERM and (2)—a secondary high-speed shaft 


equipped with any of a variety of beat 
JACKET 


Attains fastes? cooking 
speed ever produced by 
any kettle! Multiple steam 
inlet design develops high 
velocity steam circulation as quickly reinstalled. Cannot disengage 
instantly. a air pockets in operation And couplings equal 
« « «© M0 cool areas, pot- . 

tts, Gene alk ciheanianin — of a solid shaft. Read all about 
of stainless steel plus swiffe . 
est operation. Ask for Bulk 
letin RT-I,- 


operating Flexible Finger-Like scrapers; 


ers, blenders or mixers 


® Demountable shaft couplings permit 
entire agitator assembly to be removed 
in a few seconds for easy cleaning, and 


widely famous mixer in Bulletin 
TAK-2. Write for it now 


GROEX 


ESE Me ee ee | 


30 CHURCH ST MALF A CENTURY 7 FRONT STREET. 
LS meat) es ey FINE KETTLES SAN FRANCISCO 11 
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os"! 
Efficient 
Closing Machine 


o 


BARNES CLOSING 
MACHINE DESIGNED 
TO HANDLE 202 
TO 404 SIZE CANS 
UP TO 8” HIGH 


Here’s a new closing machine (double seamer) that 
features simplicity of adjustment, fast operation and 
identical seams. Its speed or operation is limited only 
by slower operating equipment in the line. It has 
a minimum of parts, resulting in low maintenance 
costs and requires comparatively little floor space. 


FEATURES of this new machine include a single ad- 
justment for obtaining uniform seams consistently, 
moderate spindle speeds which eliminate “bounce” 
over side seams, and insure positive sealing. In ad- 
dition, the design of the end feed makes it possible 


to take a wider variation in end sizes. 
EL, 
FREE DATA More complete data is included ‘Cw, atm 
in this new bulletin. If you are a canner or 
can manufacturer, you should have this bul- 
letin. Ask for Bulletin F-653 


' 
5 
ond JOHN BARNES 


PROCESS EGUIP MENT Bivision a1e SOUTH WATER STREET. 


NOTE: The W. F. and Other BARNES 
John Barnes Company, ex- Processing Equipment 


clusive representatives of the 

James Dole Engineering ay gy cee eg 
Company, offer sales and ser- Adetaiia Retink Guest 
vice facilities for the Martin Loaders and Unloaders 
Aseptic Canning System, Special Conveyors 
Centrifugal Deaerator and Tray Loader 


Pallet Unload 
Straightline Filler: “Gnbatenen 
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Stop ‘em with 


Nothing else like DIVERSIDE! Entirely 
different formulation out-kills them all. And 
it’s absoiutely safe . . . odorless . non- 


no DDT! Yes, DIVERSIDE in 


actual tests gives greatest kill power per 


toxic . 


dollar spent. See the proof! Call your Diver- 
sey D-man for a demonstration. See Divers- 


ide in action today! 


This FREE book can solve 


your meanest problem... 


Send for this 20-page booklet showing the 
Diversey modern system of insect control. 
lt offers a system... not just products... 
not just o plan... but a complete system for 
modern, low-cost insect control. For your 


free copy, write today. 


THE 
* DIVERSEY CORPORATION 


tf » Z Industrial Insecticides Dept. 

. oe 1820 Roscoe Street, Chicago 13, Illinois 

“remus 0° In Canada: The Diversey Corporation (Canada) Ltd., 
Lakeshore Road, Port Credit, Ontario 


“Corrugated cut’ Pic-L-Joys add color and originality to hors d‘oeuvres. 
They can be served alone on cracked ice, or combined with more tradi- 
tional appetizers they provide new and interesting taste sensations 


Monarch pushes “Pic-L-Joys’’ during 
National Pickle Week 


Monarch Finer Consolidated Grocers Corp. 
kicked off its National Pickle Week celebration at a spe- 
cial press luncheon in Chicago, May 14. Albert Flynn, 
head of Consolidated Food Processors, Inc., Monarch foods 


Foc rds. 


packers, described to the guests the activities of his com 
pany in the promotion of National Pickle Week, and said, 
“Now that the Week is in its fifth year, we’re getting a 
little bold in our promotional methods. The public definite 
ly is aware of National Pickle Week and its purpose, and 
we in the industry are indeed grateful for the fine coopera 
tion we receive from magazine, newspaper, radio, and TV 
people.” 

All guests were given samples of Pic-L-Joys, Monarch’s 


heavy-sweet “corrugated cut” premium pickle product. 


Prediction chart for yeast spoil- 
age in sweet pickles available 


What is believed to be the first preservation-prediction 
chart for yeast spoilage in sweet-cucumber pickles has 
been reported by researchers of the U.S.D.A.’s Bureau of 
Agricultural and Industrial Chemistry's Food Fermenta 
tion Laboratory and the North Carolina 
Experiment Station, at Raleigh, N.C. 
The chart 


vinegar that need to be added during the manufacture of 


Agricultural 


shows the exact proportions of sugar and 
sweet-cucumber pickles so that they will keep safely. Its 


use by processing plants should aid in’ standardizing 
sweetening formulas, in reducing spoilage, and in saving 
sugar. 

It was developed through tests of the acid, sugar, and 
benzoate tolerances of 35 veast cultures, responsible for 
the gaseous type of spoilage, isolated from 15 samples of 
sweet-pickles made by three manufacturers in three sec- 
tions of the country. Free reprints of the Food Technology 
article by T. A. Bell and J. 
writing to U. S. Food Fermentation Laboratory, Box 5578, 


Raleigh, N. C 


L. Etchells are available by 
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you needn't visit the pyramids to 


TAKE A VACATION 


FROM 


PRODUCTION 
PROBLEMS? ... 


BURT HIGH SPEED CASE PACKERS Place 
two layers with each stroke 
with automatic case dumping 
the simplest can han 
dling method 
available 


NON-STOP LABELERS that 

give uninterrupted service 

with no disarrangement 
of the label pack! 


CAN MAKING ' 
and CLOSING 
MACHINES 


We manufacture a complete high speed, fully auto- 
line of all type machines for matic round or square can 
can making and can closing. making machines, semi- 
Included in our models are automatic square and ir- 
No. 321-DB regular can making and 
sealing machines as well 
as scroll shears, blanking 
presses and cap making 

equipment. 


(Replacement parts always carried 
in stock for prompt servicing.) 


emit aan alent th 


Duplex slitter for body blanks and can ends 


High speed, full automatic strip 
feed press for blanking can ends. 


TOM taille: Meta Brooklyn 31, N. Y. SL ee ee 


stacker. 
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BRIDGE PULPER 


Also stainless steel tanks 
and vats 
EQUIPMENT FOR 
FREEZERS AND CANNERS 
Write for further information 


West Coast Representatives 


L. H. BUTCHER CO. 


San Francisco, Oakland, 
Los Angeles, Salt Lake City, 
Portland, Seattle 


Bridge Food Machinery Co. 
§$.W. Cor. National & James Sts. 


Philadelphia 35, Penna. 


A TOMATO PULPER 
that does a Better Job... 


Better performance is built 
right into the Langsenkamp 
E-Z adjust pulper. 2 to 3 times 
greater capacity than other 
pulpers on the market, and 
requires only a 10 hp, motor 
to operate! Paddles can be 
instantly adjusted to or from 
screen while pulper is in 
operation. 


Model “A”’-25-50 tons per hour 
capacity. On Hot-Break, ca- 
pacity doubled. 


E-Z ADJUST PULPER 


Write today to: 


ANGSNKAMP 


235 E. South Street, 
INDIANAPOLIS 25, IND. 


KERR 
(Continued from page 20) 


scratch with the best of raw materials 
right from the markets, have been 
known to miss the desired end product 
by about as far as the Washington 
Nats generally miss the American 
League pennant, Sometimes, like the 
early nutritionist and the crumb ban- 
quet, in taking out the element marked 
for reduction they took out practically 
everything else. They didn’t have 
such good ways of measuring the 
residual protein, fats, sodium, carbo- 
hydrates and the like, after they'd 
done their stuff... And so Mary 
wondered what made her feel so 
queer! 

So it’s not surprising that specialists 
turn to foods that are measured and 
registered, right down the line. It’s 
at about this point that the services 
of the chemist come into the labeling 
picture. There are legal aspects of 
labeling; such as in regard to artificial- 
ly sweetened fruits. A matter of in 
gredients not recognized in the 
standard of identity, This is dealt 
with in the bulletin. But the point to 
the fore, at this place, is the labeling 
made possible by the chemist and that 
tells the nutritionist what precisely is 
in the can and that makes it possible 
for him to carry on from there, Dr. 
Bing has called attention to the fact 
that “There is placed on the chemist 
a considerable responsibility to con- 
trol operations during the canning of 
dietetic foods, and to provide the in 
formation needed for adequate label 


’ 
ing. 


Includes good references 


In the appendix of the bulletin, for 
Cas Sy reference by food processors, 
physicians, nutritionists, directors of 
institutions or other interested persons, 
are tabular listings of the proximate 
composition, the caloric measurements 
and the sodium and potassium values 
of nineteen fruits, fifteen vegetables 
and seven juices. 

In connection with all the scientific 
terms that are used, and used proper- 
ly, in describing these special packs, 
it’s a good idea to remember that 
therapeutic diet items continue to be 
foods and are not to be classed as 
materia medica, A vegetable packed 
for use in low-calorie diets doesn’t 
belong in the medicine cabinet along 
with such things as nux vomica, 
barbital and mercurous chloride. 
There’s a public-relations reason for 
keeping this straight in John Citizen's 
mind. 





Eliminate Spoilage 
the 


BACTERICIDE 
way 


Because it kills more bacteria in 
less time, patented Oakite Bac- 
tericide is today’s best bet for 
stopping spoilage. It goes into 
solution completely—even in 
cold water. Does not precipitate 
hard water salts. Leaves no 
deposit on equipment. 

Ask your nearby Oakite Techni- 
cal Service Representative for an 
actual demonstration. Send for 
interesting literature giving com- 
plete details. Oakite Products 
Inc., 44F., Rector Street, New 
York 6, N. Y. 
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Technical Service Representatives Located in 
Principal Cities of Urited States and Canada 


You may remember food lines that 
had some brief popularity, based up- 
on claims that presented them = as 
esoteric miracle workers. It wasn't 
long until they began taking on the 
overtones of the medicine show and 
became blood brother of the Kickapoo 
Chief's Root and Vegetable Com- 
pound; a sovereign remedy for man 
and beast. And that’s where they got 
off and left for limbo, 

Another statement by Dr. Bing: 
“The expression ‘dietetic foods,’ or as 
it applies to the canning industry, 
‘dietetic canned foods,’ is a new term 
It has none of 
the ill-repute which unfortunately was 
acquired by the term ‘health foods.’ 
By all means, strive by your produc- 


and a good one 


tion methods, by your advertising and 
merchandising operations to make the 
term ‘dietetic canned foods’ mean the 
dependable, high quality, honestly 
merchandised and truthfully adver- 
tised products which they now rep- 
resent. In that endeavor you will have 


the co-operation of responsible 


scientific groups everywhere. 

Copies of “Dietetic Canned Foods” 
are available upon request to the Re- 
search Laboratories, National Canners 
Association, 1133 20th Street, N. W., 
Washington 6, D. C, 
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N. S. D. A. publishes manual 


The National Spraye and Duster 
Association has published a_ bulletin, 
the first of its kind, that gives a com 
prehensive picture of the great variety 
of equipment that has been developed 
to handle the new and complex con 
trol chemicals of the past decade. A 
section on operation of equipment 
WIVES practical information on the 
handling of power sprayers, with for- 
mulas for determining equipment and 
adjustment to apply a required amount 
of material to a specific area. Write to 
the Association at 4300 > Board. of 
rade Bldg., Chicago 4. 


New insecticide offers 
pea aphid control 


{ new insecticide shows promise 
in controlling pea aphid, an insect 
that attacks Wisconsin’s multi-million 
dollar canning pea crop. 

The insecticide, called malathon, 
has stopped pea aphids in research 
tests by University of Wisconsin en 
tomologists. 

Malathon dosages are as effective as 
parathion, a chemical now used in 
pea aphid control, The new malathon 
must be used in heavier dosages than 
parathion, but the new one is much 
safer to apply. It is less poisonous to 
humans and animals at spray time, 
according to J. W. Apple and T. B 
Davich, university entomologists. 

Spray tests showed that one pound 
of malathon per acre gave good con 
trol of a heavy aphid infestation. 
Malathon at one pound was com- 
parable to parathion at 2 pound per 
acre. These sprays were made up with 
25 gallons of water per acre. 

The tests also showed that early 
spraving 


vields. From a 


plot sprayed June 26 


increased 
(when one 
sweep of an insect net collected 80 
aphids) the yield was 1245 pounds 
per acre. From a plot sprayed July 
12 (when there were 325 aphids per 
sweep) the yield was only 896 pounds 
per acre. Even though this late spray 
gave very good immediate control, the 
aphids had caused a 28 percent yield 
reduction before the spray was ap 


plied. 


New tomato 
The Maryland Agricultural Experi 


ment Station announces the develop 
ment of Chesapeake, a new tomato 
Resistant to cracking and 
fusarium wilt, it is adapted to the 


variety 


production areas around the Chesa 
peake Bay. Seed is now being in 


creased but won't be available 


commercially until 1954. 
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Classified advertising 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed 

advertisements 


When answering blind 


address box and number shown care of 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, ill. 


Situation Wanted 


Glass Packaging Production Man 
Aggressive 
cherries, other items. Formulas, scheduling, cost 


Practical 
Pickled fish, olives, maraschino 


reduction, efficiency, quality and appearance 
Able to set up plant. Available end July. Write 
Box 29, Food Packer 


Business Opportunity 

FINE FOODS MANUFACTURER wishes to sell 
line of five actively selling top quality products 
due to ill health. Active distribution in retail 
outlets and institutions established locally for 
six years. Products have never been advertised 
nationally. For full details write: ‘Fine Foods, 
Box 1433, Savannah, Ga 


For Sale—Equipment 


MODERN REBUILT EQUIPMENT 
At Great Savings 


International 16-Head S.S. Vacuum Filler 

Burt adjustable Wraparound Labeler. 

S. & S. Gl, G2, and G6 S. A. Auger Fillers 

Capem C4F 4-Head Capper 

Resina Model LC automatic Capper 

Stokes and Smith HG88 Duplex Auger Filler 

Triangle G2C, G2S, N2CA Elec-Tri-Pak Fillers 

Filler 4-Head S. S. automatic Piston Filler. 

Whiz Paker, Triangle Volumetric Fillers 

Horix 14-Head Stainless Steel Rotary Filler. 

Doughboy Rotary Bag Sealer 

Hudson Sharp Campbell auto. Wrapper 

Package Machinery FA, CA2, DF Wrappers. 

Oliver and Miller adjustable cellophane Wrap 
pers 

Hayssen 3-7, 7-13, 8-14 and Scandia Wrappers 

J. H. Day 650 gal. S. J. Jumbo Mixer 

Pony M. ML Labelrites; World semi and fully 
auto. Rotary and Straightaway Labelers 

Pneumatic Scale Co. high speed auto. Feeder 
and Bottom Sealer, also 2 Pneumatic Scale 
Wax Lining Machines, 30 per min 

Hobart, Read, Glenn 30 to 120 at. Mixers 

Lee Stainless Steel Steam Jacketed Kettles, 
with and without Agitators 

F. J. Stokes, J. H. Day, New Era, Hottman 
Mixers, from 2 up to 3500 gals., with and 
without Jackets, Single and Double Arm 

J. H. Day 8 gal. Pony Mixer 

Mikro 4TH, 2TH, 1SH and Bantam, Jay Bee, 
Schutz O'Neill, Stedman Mills 

Tri-Homo No. 5 Colloid Mills, 7'2 HP 

Allis Chalmers Low-Head, Great 
Jumbo Sifters 

Ceco, Jones, Redington auto. Cartoners 


Standard Knapp No. 429 Carton Sealer 
IMMEDIATE DELIVERIES 


Western 


Additional Information and Prices 
Available On Request 


UNION STANDARD EQUIPMENT CO. 
318-322 Lafayette Street 
New York 12, N. Y. 





How they got there 


Victor 
Conquest 
of 


Armour 


Appert award winner 


“Now, WHEN YOU WRITE THE STORY, stress the importance 
of the Institute of Food Technologists and its work rather 
than the winner of the medal. 

The speaker was Victor Conquest, who is this year’s 
recipient of the Nicolas Appert award made annually 
by the LF. > and the occasion was a conterence with 
Mr. Conquest about his selection. It is typical of his 
attitude toward all of his work—someone else, according 
to him, really should get the credit 

Better known as “Vic” to all who work with him, 
Mr. Conquest is vice-president in charge of research and 
development for Armour and Company. Long conscious 
of the value of research, the company found in Mr. Con 
quest the ideal leader and director for its widespread 
research program 

When asked for the story of his lite, this year's Appert 
award winner said, “Just say that T was born in Kansas, 
and | work for Armour.” However, there is a bit more 
to the story 

Born on a farm in Wyandotte County, Kansas, in 1896 
Vic first worked for Armour in 1915 during his summer 
vacation, After his graduation from the University of 
Kansas, he joined the Army and went overseas with the 
35th Infantry Division 

In France he was transferred to the Central Medical 
Department Laboratory of the Chief Surgeon’s Office at 
Dijon. Here young Conquest became acquainted with 
scientists who were delving into such perplexing biochem 
ical problems as the extra factors present in some foods 
and not in others, These factors later became known as 
Vitamins, 

After the war, Mr. Conquest joined the production con 
trol department of Morris and Company in Kansas City 
In 1920, he married Miss Ella Bensing. From 1924 to 
1926 he was with Wilson and Company, and then re 
joined Armour “for ekeps,” coming to the company’s 
laboratory in Chicago 

Three years later Vie organized the first: central re 
search department for Armour—a department of 15 people 
then and 500 now. Mr. Conquest’s outstanding leade1 
ship in the field of industrial research was recognized 
with his appointment as a vice-president of Armour in 
195] 

“LT often think I will get back in the laboratory and 
do some work on a project myself, but the desk work 


keeps me tied down How and atter shuffling papers 
around all day there isn’t any time left,” Vie comments 
a little sadly. 

\ long list of products developed by research unde1 
his direction have come within the broad scope of Vic's 
activities. These include such products as vacuum-packed 
bacon, low sodium foods, rindless swiss cheese, Armour’s 
Fresh Frosted Foods, dried eggs, and baby food meats. 
He has patents on such widely varied processes as the 
preparation of soft-curd milk and textile lubrication; on 
t shortening compound and hide preservation; on nitriles 
and the refining of soybean oil. He has given numerous 
talks on opportunities in industrial research, utilization 
of meat packing byproducts, animal fats, and the drying 
of egvys. 

He appears to be a “joiner” when one scans the list 
of societies and organizations he belongs to. A member 
of the American Chemical Society, the American Meat 
Institute, Armed Forces Chemical Association, National 
Association of Manufacturers, National Canners Associa 
tion, Agricultural Research Institute, Nutrition Founda 
tion, Research Associates, Quartermaster Association, 
American Institute of Chemical Engineers, Society o! 
American Bacteriologists, American Oil Chemists Society, 
Food Research Institute, German Society for the Science 
of Fats, National Farm Chemurgic Council, and Society 
of Chemical Industries, Vic is proudest of his work in 
the Institute of Food Technologists. 

A charter member of the Chicago Section of the LF.T., 
Mr, Conquest helped promote the national scope of the 
organization. He played a major role in arranging the 
first annual meeting of the institute, which was held in 
Chicago in 1940. It was then the Chicago Section was 
formed, and Mr. Conquest was the first treasurer. 

“This organization has served to call attention to the 
usefulness of the food technologist, to raise the standards 
of the profession, and to win a higher regard for food 
technology by industry,” Mr. Conquest noted. 

The Appert Medal award was established in 1941 by 
the Chicago Section. The chairman of this section serves 
as chairman of the award jury, which consists of nine 
members chosen from the professional membership of the 
1.F.T. Identity of all jurors is kept confidential. Nicolas 
Appert, for whom the award is named, is known as the 
“Father of Canning.” Appert received the first award ever 
given a food technologist when he received a medal and 
12,000 franes from Napoleon tor the development of the 
first successful canning process. 

The versatility of Vic’s talents is exemplified by his 
stature in the pharmaceutical field. In 1945 he was ap 
pointed a member of the Technical Industrial Intelligence 
Committee and spent three months in Europe studying 
the German pharmaceutical industry. Under his leader 
ship ACTH was developed by Armour scientists. Mr. Con 
quest also has been very active in the American Chemical 
Society. He has served as chairman of many of the Soci 
ety’s committees and as a director of its Chicago Section 

lo the people who work for him, he is regarded as 
the ideal boss. He has the unusual ability of being a 
leader without losing sight of the man below him. He 
firmly believes in the value of the individual and _ pre- 
serves the identity of those who are under him. 

Armour research under his guidance has always been 
based on teamwork and it is characteristic of him that 
he always refers any credit to the men and women of 
his division that may be accorded him. 

“Evervthing that has been done here has been accom 
plished because there are a lot of good scientists working 
together in earnest,” he says. “Don’t say anything about 
me, 
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-e- @ Vital Rule in Fishing 


The first thing a fisherman must learn is to keep 
his line taut after a strike. Any bit of slack gives the fish 
a chance to shake off the hook. Its the main reason 


why those big ones get away! 


--. and for Efficient Production 
Slack in a packing line is always costly. But it’s avoidable. 
if the cause is delay in receiving containers or closures. 

For quick, sure deliveries always remember—“It’s just 

a short haul from BALL!” Our conveniently located plant- 
have the capacity and skill to serve you best. On any glass 


or metal screw cap needs. call BALL first of all! 


CALL BALL for Stock or Special Mold 
Containers in all popular styles and 
sizes... Plain or Lithographed Metal 
Serew Caps, 24 to 120mm... 
Engineering assistance on ANY con- 


tainer, closure or packaging problem. 


BALL BROTHERS COMPANY 
Muncie, Indiana 


Closure Division: The Aridor Company 
3428 W. 48th Place, Chicago 32, Ill. 


Factories at Muncie; Chicago; Hillsboro, Ill.) 
Okmulgee, Okla.; El Monte, Calif. 


OFFICES IN ALL PRINCIPAL CITIES 


hi Jute Chon Heal fry | Js 5 for Containers and Closures of Quality 





Cucumber mosaic in your fields ? 
Don't give up —— here's help ! 


a “ 
2 
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OHIO MR17_ 


Highly resistant to mosaic 


Fruits of National Association type 
but a little longer and slimmer 


( Asqgrow ) 


ASSOCIATED SEED GROWERS, INC. 
Breeders and growers of vegetable seeds since 18456 


Main office: New Haven 2, Conn. 
Atlanta 2 . Cambridge, N.Y. ° Exmore, Va. ° Indianapolis 25 ° Memphis 2 
Milford, Conn. ° Oakland 4 ~ Oxnard » Salinas * San Antonio 6 





